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MILLING PRODUCTION SECTION 


How to Keep Your Roller Mills Rolling 


By R. W. Stiger 


Roller mills are precision equipment, but to 
get high yield and a top quality product, 
it is important that your rolls be 
checked periodically and 
kept in good con- 
dition 


HE roller mill is probably one 

of the most precise units avail- 
able for the reduction of materials. 
Its design makes possible an un- 
limited number of changes in grind- 
ing characteristics. This applies not 
only to the shape of the particle, but 
also to its size. The proper applica- 
tion of a roller mill involves a product 
that is “tailor-made.” But, the roller 
mill has one drawback. No matter 
how good the design, unless the rolls 
used are properly corrugated and in 
good condition, the product just won’t 
be up to specifications. 

To get the longest life and the most 
satisfactory production from your 
roller mill rolls it is essential that 
you inspect them regularly. The 


CP PPBPPPPPP PS 


EDITOR’S NOTE — Mr. Stiger is 
chief product engineer, Size Reduc- 
tion Division of Sprout, Waldron & 
Co., Inc. 
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working life of corrugated rolls will 
vary according to the amount of care 
used in handling them and the ser- 
vice they have to perform. They may 
be ruined quickly by allowing them 
to run together or they may even be 
damaged by careless handling before 
they are installed. Dull rolls create 
excessive heat, require more horse- 
power to operate and give low quality 
product reduction. 


Most Common Corrugations 


Although there are a wide number 
of corrugations used, the four most 
common are the modified Dawson, 
the sawtooth, the oat crimper and the 
LePage type. Let’s look at each of 
these briefly. 

1. The Modified Dawson: This cor- 
rugation is recommended for wheat 
break rolls. It is preferred by millers 
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The roller mill is a precision machine. 


because the dull top permits close 
grinding without cutting the bran un- 
necessarily. The shape of this cor- 
rugation and the round bottom allow 
the middlings to discharge freely 
without being mutilated. This pro- 


duces a maximum of unbroken mid- 
dlings. 

2. The Sawtooth: The sawtooth de- 
sign with sharp top and round bottom 
eliminates packing. It is widely used 
for grinding corn, soybeans, screen- 
ings, spices, chemicals and similar 
products where a sharp cut is re- 
quired. 

3. The Oat Crimper: This simple 
uniform corrugation can be run in 
either direction with good results, 
and is very popular for oat crimping. 

4. LePage: The LePage type cor- 
rugation offers a means for cutting 
cereals and many other materials in- 
to sharp clean cut particles which are 
uniform in size and shape. The design 
leads to a minimum of flour or fines 
and is recommended for use when a 
maximum granular stock is required. 
This corrugation, like a _ series of 
knives, cuts clean, cube-like particles 
which lie in the broad “U” bottom. 
The particles are released without 
the pinching or crushing action ob- 
tained in other corrugation designs. 


Figure 2 
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Rolls are carefully machined or ground from chilled iron. 


Figure 3 


Modified DAWSON 
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These roll corrugations are in widest 
use. 
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LePage Type 





The LePage type is unequaled for 
cracking corn and wheat, cutting 
breakfast cereals, pellets, nut meats, 
roasted cocoa beans, steel cut coffee, 
soybeans, and many other items. 
Grinding and corrugating of rolls 
take skill, experience and accurate 
(Turn to ROLLER MILLS, page 12a) 
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Autocratic Martin Van Buren, the old “Red 
Fox,” was President in 1840, running for his 
second term and quite contemptuous of Wil- 
liam Henry Harrison who was out to unseat 
him. 


Harrison, the hero of the battle of Tippe- 
canoe, and Tyler, the vice-presidential nomi- 
nee, adopted the log cabin and a barrel of hard 
cider as their campaign symbols. “Tippecanoe 
and Tyler Too” swept the country in a highly 
emotional campaign built on back-woods phil- 
osophy. 


In 1840 the miller was the center of back- 
woods life—the mill being the central meeting 
place for gossip, business and politics, gener- 
ally covering a wide community. 


By 1840 SWISS SILK was in wide use in 
the eastern seaboard mills and as the popula- 
tion tide turned to the “West” (Ohio and the 
Central States) more and more local mills 
were turning out the finer, smoother flour 
made possible on this superfine bolting cloth 
... the same SWISS SILK that millers today 
prefer for every sifting operation .. . the finest 
sifting cloth money can buy. 
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HERE are two essential types 
of machines used in impact 
disintegration: the impact mill and 
the baffle plate mill. In both ma- 
chines disintegration is effected by 
means of short and hard blows which 
are transmitted by the energy 
m 
- V2, 
2 
In impact disintegrators this energy 
impact takes place at the rotor, but 
with baffle plate disintegrators at the 
baffle plate ring. 

This energy impact shakes the 
structure of the material to be 
ground, causing it to break up at its 
natural boundaries and crenations. 
This selective disintegration factor 
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EDITOR’S NOTE—Mr. Nenninger is 
with MIAG of Braunschweig, Ger- 
many. His material on “Impact Dis- 
integration and Air Sifting’ is re- 
printed from the special edition of 
MIAG News recently published. 
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is of considerable importance gener- 
ally for production techniques and 
particularly for grain milling, be- 
cause it affords careful disintegra- 
tion at relatively low heating. 

In the following, it is proposed only 
to deal with baffle plate disintegra- 
tors in which each particle of materi- 
al to be ground is struck only once 
when passing the machine. Small par- 
ticles are struck less violently than 
large particles, on account of their 
smaller size. At a presupposed num- 
ber of revolutions of the rotor, i. e. 
at a constant speed v, the kinetic 
energy 

m 
-Vy? 

will, therefore, not be sufficient to 
disintegrate the structure of relative- 
ly small particles. This means that 
any feed which is below a certain 
grain size will leave the mill prac- 
tically without having undergone any 
change, only damaged or abnormal 
particles might be disintegrated. The 
last mentioned manifestation is also 
applicable to pest control. 

A certain number of revolutions, 
n, and the velocity of projection will 
determine the size of the minimum 
grain to be obtained. 

This critical fineness can be ad- 
justed by means of changing the 
number of revolutions of the fan 
blower, i. e. its peripheral speed. The 
rotor stability and power require- 
ments limit the peripheral which, 
in turn, limits disintegration. The 
fineness or grist size limit de- 
pends on the specific gravity and 
also on the structure of the materi- 
al, and the order of magnitude is 
104. This figure should be considered 
as an approximate reference only. 
Impact Disintegration 

The baffle plate disintegrator 
which can be used in practically all 
stages of grain milling where it will 
prove to be particularly successful 
in certain grinding processes—will 
meet all demands for careful treat- 
ment and selective size reduction of 
the grain. Up to the present time, 
operators have only known of its 
application as a means for extermin- 
ating insects in finished flour—to 
break up whole grains infested by 
insects—to reduce contamination of 
flour—and for cleaning and shelling 
of grain. We cannot deal with all 
these varieties of uses in detail; 
therefore, we propose to discuss only 
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Impact Disintegration and Air Sifting 


By E. NENNINGER, Dipl.-Ing. 


the application of centrifugal mills 
with regard to protein displacement 
and quality modification of flour. 


Application of impact disintegra- 
tion and air sifting to change the 
quality of the flour with regard to 
color, fineness, granularity, chemi- 
cal composition and baking prop- 
erties: 


For better understanding of the 
possibilities and the purpose of the 
application of centrifugal mills in 
flour production in attaining a cer- 
tain quality, we shall explain a few 
fundamental factors regarding grain 
structure, although these may be 
generally known. 

The part of the grain which is es- 
sential to flour production—the en- 
dosperm—consists of approximately 
30,000 endosperm cells which meas- 
ure 50 to 200”. The substance of 
these endosperm cells consists of 
starch granules measuring 1-50uz, 
which are “bonded together” with a 
protein. The endosperm cell walls 
represent the boundary of the endo- 
sperm cells, which are the “boxes” 
containing starch and protein. The 
customary process of flour produc- 
tion requires careful treatment of 
the pericarp layers while crushing 
the endosperm so that all particles 
obtained are finer than 200. In other 
words, any product is called flour 
when the endosperm has been re- 
duced to particles measuring below 
200u. Taking a closer look at the 
composition of the product, which is 
called flour, we shall find the follow- 
ing fractions: 

1. Protein particles up to 18x. 

2. Starch particles from 1 to 50x. 

3. Formation of small or large 
starch granules bonded together with 
protein. 

4. Endosperm cell fragments. 

5. Endosperm cell substance bond- 
ed together without cell walls. 

6. Endosperm cells and cell forma- 
tion mainly with adhering cell wall 
shreds, starch granules and protein 
formation. 

7. Endosperm cell wall fragments. 


“Degree of Disintegration" 


Protein (1) and isolated starch 
particles (2) and endosperm cell wall 
fragments (7) will be referred to as 
disintegrated flour; the starch form- 
ation (3), endosperm cells, cell form- 
ation and cell fragments (4, 5) will 
be termed unbroken flour. The por- 


tion of the disintegrated flour pro- 
duct in the total flour in percent, 
may be called the “degree of flour 
disintegration.”” We can get the fol- 
lowing values for the degree of flour 
disintegration if we have a type 550 
flour, that has been produced in ac- 
cordance with “standard” methods, 
by means of rollers: 

soft wheat 40—60 

hard wheat 10-—30 

The degree of flour disintegration 
can be determined by means of air 
sifting and microscopic inspection 
but also by screening (504) through 
special sieves. 

In milling, the degree of flour dis- 
integration is mainly governed by 
the type of wheat and its condition- 
ing. Roller arrangement and bolting 
cloth can influence this figure only 
up to a certain limit. The degree of 
disintegration can be increased—100 
may be reached under ideal condi- 
tions—by regrinding the finished 
flour in impact disintegrators. It is 
obvious that reductions or decreases 
cannot be achieved by this method. 
Grinding by means of rollers to ob- 
tain the disintegration degree 100 is 
highly improbable, and contrary to 
impact disintegration it will impair 
the starch, especially in hard wheat. 

If the baffle plate disintegrator is 
installed in a grinding process, it will 
be possible to raise or lower the de- 
gree of flour disintegration due to 
its special suitability for a definite 
disintegration as described previous- 
ly. Apart from the degree of flour 
disintegration, disintegrating by 
means of the impact mill will cause 
a further change of the endosperm 
cells and cell formation, because any 
particles adhering to the endosperm 
cells will be knocked off, and besides 
the exposed particles of protein and 
starch, one will only find sharply 
defined and edged endosperm cells 
through which the flour gets a gran- 
ular and hard character, and a more 
yellowish color. 

These endosperm cells — irrespec- 
tive of whether there is just one, 
two or perhaps more which are bond- 
ed together—shall be called uncrack- 
ed endosperm cells. Those that still 
show adhering particles, as described 
above, shall be the cracked endo- 
sperm cells. 


Flour Property Fineness 


In consequence, the following data 
can be defined: 





JAPANESE VISITORS—Prominent Japanese agriculturalists recently visited 
the plant of Buhler Bros. at Uzwil, Switzerland. Pictured from left to right 
are: E. Gastpar, one of the firm’s department managers who acted as inter- 
preter; Mr. Uemura; Adolf Buhler, one of the owners of Buhler Bros.; 
T. Honna, vice minister for agriculture and forestry, and Dr. Max Zollinger, 
general manager of the milling machinery manufacturing firm. 


l. grain-size curve of sieve analy- 
sis above the sieve limit; 

2. grain-size-distribution 
from sedimentation 
sifting; 


curve 
analysis or air 


3. the specific surface in cm’/g as 
physical characteristic; 

4. degree of 
air sifting and 
tion, or sifting; 


disintegration 
microscopic 


frem 
inspec 


5. property of the endosperm ce'ls 

uncracked, cracked or microseop c 
inspection. 

Grain-size-distribution and specific 
surface (1-3) provide information re- 
garding the size of the disintegration 
product. The degree of disintegration 
determines the condition of the flour, 
and whether further disintegration is 
possible. 

Air Sifting 

As shown, it is possible to influence 
the degree of disintegration and the 
surface of the flour particles with- 
out air sifting by means of impact 
disintegration. Thus only minor 
changes result with regard to the 
batch property; the processing con- 
ditions of the flour show greater 
changes during dough making. 

If the chemical composition of the 
flour is also to be changed, and espe- 
cially the concentration of starch 
and protein, it will be necessary to 
carry out fractionating by means of 
air sifting. 

Owing to the flour composition, 
this air sifting must be carried out 
at approximately 184 and 454. With 
a flour of a disintegration of 100, 
separation of 454 would be unneces- 
sary as, in this case, there would be 
no particles larger than 45z. 

The separation of a 550 soft wheat 
flour type with a 10% protein con- 
tent and a degree of disintegration 
of 100 at 18 yields a weight per- 
centage (of the total quantity) of 
26 rich in protein, i. e. its protein 
content being 22%, whereas a por- 
tion of a weight percentage of 74 
is poor in protein, its protein content 
being only 5.8%. Supposing we take 
the same soft-wheat flour type 550, 
with an initial protein content of 
10%, the degree of disintegration be- 
ing 78 we shall again find the sep- 
arating limit at approximately 18z. 
The fine fraction also amounts to 
26% of the weight of the disintegra- 
ted flour and therewith amounting 
to 20.2% of the total flour, and the 
protein content is also approximately 
22%. The remaining fraction which 
amounts to 79.8% of the total flour, 
i. e. 74% of the disintegrated flour, 
contains approximately 7.0% protein. 
If separation is carried out once 
more, say at approximately 45y, one 
will get the fraction with low pro- 
tein content, with a weight portion 
of 57.8% and 5.4% protein content, 
while the residual fraction is un- 
broken flour with a_ percentage 
weight of 22 and approximately 11% 
protein content. In flour which has 
been produced from Manitoba wheat 
that contains 15% protein, the val- 
ues are quite different. The degree 
of disintegration in this flour is 55%. 
The effect of the protein displace- 
ment is weaker. But when compared 
with soft-wheat flour there is a far 
greater differentiation with regard 
to the ash. Producing flour with a 
disintegration degree of 100 from 
hard wheat will require a great deal 
more energy than is necessary for 
soft wheat flour. 

For impact disintegration, and es- 
pecially for fine pulverizing of semo- 
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lina and flour products, we have con- 
tinued to develop our Strator, which 
has stood the test throughout many 
years of service, so that we have 
now arrived at an extremely high 
throughput efficiency at low specific 
power consumption. At first this 
Strato-Mill was used in conjunction 
with the centrifugal airsifter. In ac- 
cordance with the latest operating 
methods this milling machine is now 
combined with the centrifugal sift- 
er and is known as the Strato-Sift- 
er. This has resulted in specific pow- 
er, investment and space savings. 
Through this arrangement there has 
been definite improvement in the 
working efficiency of the centrifugal 
sifter. 

The most commonly applied proc- 
ess, which also seems to be the sim- 
plest, is to regrind the ready mixed 
flour and then to fractionate it, i.e. 
to separate it into several portions 
of different quality by means of the 
centrifugal air sifter. The mill and 
the sifter can be combined as one 
unit for this purpose 

In a procedure, which we have 
developed, and for which patents 
have been registered, the centrifugal 
separator that is located in the pneu- 
matic stock conveying system, has 
been designed as an air sifter so as 
to assist separation of the finest flour 
fraction rich in protein either in 
individual or any given number of 
grinds, without requiring the consid- 
erable energy and installation and in- 
vestment costs as necessary the 
first procedure 

The flour varieties of the varicus 
grinding processes differ considerably 
with regard to composition, protein 
content and other quality properties. 
Therefore, it is better to influence 
an individual grind while it is being 
produced, and also to break it up 
into variable constituents, rather 
than mixing these flour varieties, 
only to separate them again to ob- 
tain fractional differences with re- 
gard to quality. This is a possibility 
of obtaining products that have still 
more varying properties. These pro- 
cedures have other considerable 
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vantages, because we are using the 
regrinding machine during the grind- 
ing process in preference to the roll- 
er mill, which permits us to elimi- 
nate one grinding stage to 
further saving by reducing 
and investment costs. 

Other advantages gained 
through reduction and improvement 
of the complete grinding process. The 
impact treatment of semolina and 
dunst products results, besides ob- 
taining finest flour, semolina and 
dunst, in a very high percentage of 
unbroken endosperm cells or forma- 
tions, which are so-called granular 
products. 

Thus, flour varieties produced from 
soft wheat become more analogous 
to those of hard wheat, with regard 
to granularity, for instance. A cen- 
trifugal and air sifting machine in 
addition or in place of a roller mill 
can be fitted either in one or as 
many grinds as required, should this 
prove to be advantageous. The cen- 
trilugal machine prepares the ma- 
terial to be ground, and the air sift- 
er removes the fine material, i.e., 
the high protein containing flour frac- 
tion measuring up to 18x. 

The plansifter will then be fed 
with a product that is absolutely 
free from all these very fine parti- 
cles. This will relieve the sifter and 
in consequence improve sifting. Judg- 
ing by experience there is a _ possi- 
bility of getting finer sifting results 
than those obtained at present. Sup- 
posing we take 100” and with res- 
ervation 754, as the present sifting 
limit, one will then be able to count 
on 602 or 404, respectively, denend- 
ing on operating conditions. If the 
dis'ntegrator and sifter are now re- 
placed by the combined sifter-disin- 
tegrator—as described—the plant will 
then become a particularly economi- 
cal proposition. 

A great deal is done by 
chine manufacturer to put 
cal and technically sound plants at 
the disposal of flour producers. It 
wili be entirely in the hands of the 
flour producers and the processing 
plant industries to carry out further 
investigations into their practical use 
for “secondary quality” flour vari- 
eties. Up to the present the follow- 
ing examples of use have either been 
investigated or taken into 
eration as being of interest. 

Use of: 

1. Flour with low protein content 


gain a 
energy 
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General Mills Cited 
For Overseas Exhibits 


MINNEAPOLIS General Mills, 
Inc., has been awarded a citation by 
the Office of International Trade 
Fairs, U.S. Department of Commerce, 
for contributions to official U.S. ex- 
hibits overseas during 1959. The com- 
pany’s participation in the govern- 
ment-sponsored showings was de- 
scribed as “a magnificent aid in the 
advancement of world understanding 
of peace and prosperity under the 
American system of free and com- 
petitive enterprise.” 

The country’s 1959 successes in 
these overseas trade fairs were made 
possible, says USDC, by “American 
industry’s continuing support of the 
program to tell the people of other 
lands the story of our 
prises.” 


for biscuit production. 

2. Flour with low protein content 
which is especially granular, as 
household flour. 

3. Flour with low protein content 
for the starch industry. 

4. Flour with high protein content 
for enrichment of bakers’ flour. 

5. Flour with exceptionally high 
pretein content for the production 
of baked foods with low starch con- 
tent. 


BREAD iS THE STAFF OF LIFE 


Purina Makes Several 
Management Changes 


ST. LOUIS—Several management 
changes in the production and branch 
plant staffs of Ralston Purina Co 
have been announced by David L. 
Grant, manufacturing vice president free enter- 

Paul F. Cornelsen, eastern division 
production manager, was named cen- 
tral division production manager, 
succeeding J. F. Jones who resigned 
recently. 


A variety of General Mills prod- 
ucts was displayed at the 
Exhibition in last 
tracting 


American 
fall, at- 
Russian visi- 
tors. Other showings were presented 
at four cities in India—Madras, Cal- 
cutta, New Delhi and Bombay—as 
well as Lima, Peru, and Cologne, Ger- 
many. They ranged from cereal prod- 
ucts and Betty Crocker and 
cookie mixes to cellulose sponges, 
family flours and products that 
showed uses being made of soybeans 
and soybean products in America. 
Participating in the 1959 overseas ex- 
hibits were the company’s 


Moscow 
thousands of 

William H. Derr, manager of the 
firm’s Richmond, Va., plant, is now 
eastern division production manager. 


Donald Danforth, Jr., office mana- 
ger and buyer at the Ottumwa, Iowa, 
branch plant, was named manager at coke 
Richmond, Va. ! 

Henry T. James, of the production 
staff, has been named manager of 
technical soybean production. He will 
supervise soybean production in the 
company’s soybean plants at Decatur, 
Ill.; Memphis, Tenn.; Raleigh, N.C.; 


grocery 
New Madrid, Mo., and Louisville, Ky. 


products, flour and oilseeds divisions. 


First Choice Wherever Grain is Handled 





Your jobber has them, or 
write B. |. Weller Company, 
327 South LaSalle Street, 
Chicago 4, Illinois. 


(1) The logarithmic curve 
design loads easier... 
dumps cleaner... permits 
high speeds. 

(2) Scientifically formed lip 
aids in greater cup capacity. 


(3) Bolt-hole placement 
gives better cup balance ... 
saves belting. 

(4) Hyperbolic sideboard 
ends permit greater load 
capacity without “slopping.” 
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Tyler Wire Cloth 


Nylon Sifter Tubes 
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Faster Service For Mill 


““WIHATAMS WAY SERVICE” 


THESE AND OTHER ITEMS IN STOCK 
FOR SAME DAY SHIPMENT 


Swiss Silk and Nitex Bolting Cloth 
"“Bind-o'' Edging for Wire Cloth 


"Williams Way" Sifter Brushes and 
Rubber Ball Cloth Cleaner 
Graton & Knight Nycor and Leather Belting 


PHONE OR WRITE 
Sie OGG GSS 8 SS GS @ SG & G&S @ GS GS @ & 
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SIMON-CARTER CO. 
PRATER PULVERIZER CO. 
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Mill Supply Specialists 
Since 1905 


R. WILLIAMS MILL SUPPLY CO. 


Phone Victor 2-3232 KANSAS CITY, MO. & 
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The firm of MIAG of Brunswick (Western 

Germany) was formed by the amalgamation 

of the five largest German mill building firms 

who had been responsible for the erection of 

Horine La Moderna S.A., more than 50 per cent. ofall mills throughout 

Puebla/Mexico the world; in Central Europe, this proportion 
Le was over 75 per cent. 


With its up-to-date machinery and unrivalled 
experience in the field of mill construction, 
MIAG has been able in recent years to 
maintain its world-wide reputation and de- 
liver hundreds of the most modern grain mills 
and silos. The pictures give an impression 
of some examples of MIAG work. 


Bremer Mills (Pty) 
Hennenman/Orange Free State 


ets Races = 





Societé Industrielle du Levant, 
Bakalian Mill, Beyrouth/Libanon 


Grain Millers and Traders, High Capacity Silo Lobito in 
Limassol Port. West Africa 
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Tre Kronor, Stockholm/Swede Kauppiaitten Mylly Oy Kotka Rafidain Milling and Trading Co. 


WANG MACHINES ARE WELCOMED 


ALL OVER THE WORLD ON 
mis normauance. me. | re mont com. wo, ACCOUNT OF THEIR EFFICIENCY 
AND RELIABILITY 





Ferguson Fumigants 


CONTINUOUS 
INFESTATION 
le] baie) & 


At the Lowest Possible Cost 


@ Scheduled visits to your mill by Fer- 
s T halel | 





@ Regular insect Population Counts. 


@ Nominal Rental Plan. No initial 
for you. 


cost 


@ Continuous Service, Maintenance, Repair. | 
@ Superior DAWSON® LOW DOSAGE FOR- | 


MULA 73 SPOT FUMIGANT 
clusively. 


used ex- 


@ Minimum Shutdown — Minimum Exposure | 


Periods. Two men in two hours can com- 
pletely spot fumigate the average 4,009 
cwt. capacity mill. 


lf you have 


NO FREIGHT | 


ELEVATOR 


= 


“LITTLE SQUIRT"® BOX 
U.S. Patent No. 2,876,932 


AUTOMATICALLY MEASURES 
ACCURATE DOSAGE 


If you have 
a FREIGHT 
ELEVATOR 


“THE LITTLE 
SQUIRT"® 

Electric 

Portable 

U.S. Pat. No. 2,876,932 


_ 
DAWSON 


LOW-DOSAGE 


FUMIGANTS 


DAWSON is a 
registered TM 


SAFE—Low dosage. Strong Warning Odor. 
SURE—Effectively kills all stages of insect 
life. 

ECONOMICAL—Two fi. oz. does the job 
of nearly 1 qt. old type fumigant. 
PACKAGED in 5 gal. cans and the handy 
2 in. SHOT CAN for SMALLER MILL usage. 
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YOUR ASSURANCE 


Economical, effective, 


a trouble-free 
spot fumigation 


is assured by our 
national reputation. We are the 
original developer of Dawson 73 
Low Dosage Spot Fumigant (U.S. 
Patent No. 2,606,857). We serve a 
large percentace of the milling ca- 
pacity in America today. Their own 
experience with our materials is a 
further assurance. Inquiries invited. 
We are a trained, experienced serv- 
Ice organization dedicated to help- 
ing you get the best results at the 
most economical cost. 
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Call or Write Dept. ‘'S'' for Complete 
Information 


FERGUSON FUMIGANTS| 


| the scheme was seen as too compli- 
| cated to warrant the effort, observers 


INCORPORATED 


P. ©. Box 5868 
Ferguson 21, Mo. Phone PErshing 1-0414 
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| James E. Thornton 
“Squirt” Plan Gives You | 


To Head Colorado 
Wheat Committee 


James E. Thornton 


DENVER James E. Thornton, 
former administrative assistant to 
U.S. Rep. Byron L. Johnson, has been 
named manager of the Colorado 
Wheat Administrative Committee. 
The appointment was announced fol- 


| lowing action by the committee. He 


replaces Theodore F. Fiedler who has 
resigned as manager to direct activi- 
Plains Wheat Mar- 
Associat'on’s Rot- 
terdam, Holland, office. 

Mr. Thornton joined the staff of 
Rep. Johnscn in 1958 and wes named 
administrative assistant in January, 
1959. He was graduated from Denver 
University in 1958 with a degree in 
international relations. He and his 
wife reside in Westminster, Colorado. 

As manager of the Colorado Wheat 
Administrative Committee, Mr. 
Thornton will be responsible for ad- 


| ministering pclicies and programs in 


behalf of more than 20,000 Co'orado 
wheat growers in 32 counties. 

The wheat committee, establ'shed 
by a state marketing order early in 
1958, is supported financially by a 


4-mill levy on each bushel of wheat 


sold by wheat farmers. Policies and 
planning are determined by a nine- 


| man administrative committee and a 


32-member advisory committee, elec- 
ted from wheat farmers of the 32 
counties. 

The committee’s chief function is 
marketing wheat, and most of its 
efforts are directed toward increased 
sales in foreign countries. Much of 
the work is comprised of ccopera- 
tive endeavors with similar groups 


| in Kansas and Nebraska. 





MACHINERY-WHEAT 
BARTER DEAL 
FLOPS 


REGIN A—A plan for the exchange 


| Of Italian machinery for Canadian 


wheat has died. Ansaldo San Giorgio 
SPA of Genoa wanted to supply the 
Corp. with 
equipment, taking 


heavy electrical 


| wheat in exchange. The proposal fell 


through because of difficulties in con- 
with price. The necessary 
wheat would have to be acquired 
from the Canadian Wheat Board, and 


say. 
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CHICAGO 


report by the U.S. Department 


schools. 


Only 15% 





Schools—a $600 Million Outlet for Food 


Schools have become “big business” for the food in- 
dustry, and most of it is local, according to a new marketing research 
of Agriculture. 
provide a total annual outlet for about $600 million in food for daily 
lunches, most of which is purchased from local processors, distributors 
and wholesalers. Flour and other cereal products delivered to the school 
outlet were valued at $15 million. About 74 million pounds of white 
flour, the outstanding item of this food group, were delivered to public 
Bakery products going into the public school market 
value of $46 million annually, of which one-half was bread. Bread ac- 
counted for 140 million of the 219 million pounds of bakery products 
delivered to schools. Agricultural Marketing Service researchers made 
a detailed, nationwide study of foods used during the 1957-58 school 
year. They found the value of food from all sources, both purchased 
and donated, delivered to 60,000 public schools having a feeding service 
amounted to $597 million, or $28 a pupil for the 21 million enrollment. 
abcut $95 million—was the value of food donated directly 
by the federal government from purchases made specially for school 
lunches or from commodities acquired under price support and surplus 
removal programs. In addition to volume and value of foods delivered 
to schcols, the marketing researchers examined sources of supply, food 
buying practices, and other pertinent facts. At least 95% of total pur- 
chases of the major food classes were made at the wholesale level. 


Public schools alone 


had a 








L. E. Thompson 
Joins Reid-Strutt 


PORTLAND, ORE. — Reid-Strutt, 
Inc., Portland, has announced the ap- 
pointment of L. E. (Tommy) Thomp- 
son as manager of the firm’s indus- 
trial division. 

The company handles processing 
and milling equipment and provides 
mill design and engineering services. 
The industrial division includes ac- 
tivities in flour milling and a com- 
pany-manufactured system for pneu- 
matic conveying. 

Mr. Thompson formerly 
western representative for Sprout, 
Waldron & Co., Inc., having been 
with that firm since 1951. 


was a 


Standard Milling Plans 
Buffalo Dock Repairs 


BUFFALO—Standard Milling Co. 
plans to undertake construction on a 
$35 000 reconstruction and repair job 
on its Buffalo River docks, said Wil- 
liam L. Rogers, Jr., vice president. 

U.S. Army Corps of Engineers ap- 
proval has been requested for per- 
mission to reconstruct 118 ft. of dock, 
and repair 87 ft. The work, to be 
completed by June, will involve con- 
struction of a steel sheet pile bulk- 
head tied back by tie rods and an- 
chored to the concrete foundation of 
Standard Milling’s elevators, which 
are about 1,000 ft. up the river from 
the bend at Ohio St. 





A typical experience 
in the work-a-day 
lives of thousands 
of industries. 


np DOGGONE IT, PETE, 
; THIS HAS GOT TO STOP 


Say PLANT > 
} waanens | ~ 





.. . Just came from the bag- 
filling department. . . Not a 
man wearing a respirator. 


5 a / £4 
I'm not surprised, Jim. 9 
The men would rather } 
breathe dust than wear 
heavy old respirators 


— TT 25 











I know it. But I'm 
‘Ai supposed to enforce 
‘7 | safety rules. Oh, for fi 
a light, comfortable 
dust mask! 





Seen Purchasing yet? 
They're up on 
new developments. 








Here's what you want, men-} 
The Flex-A-Foam Dust Mask- 
light as a feather! 





~]] 
It should. It filters 

4 non-toxic dust par- ip 
ticles 100 times 
smaller than you 
can actually see. 








Order a trial dozen, | 
Bob. Maybe they'll 
wear these without 





Our troub! 


They're glad to wear 
Flex-A-Foam Dust Masks. 


You're right! We should 10 “| ser 


now equip the entire plant! 





Try low-cos 


t FLEX-A FOAM and judge proo 


(quantity prices as low as $1.10) 


Sou Toe 
$4.45 


(industrial price only) 


FLEXO PRODUCTS, INC. 


Westiake, Ohio 


f by performance 





First flour mill 
in the 
Philippines 








Robinsons have completed the most comprehensive 
project ever carried out by a firm of flour milling en- 
gineers and consultants—the installation of the first 
mill in the Philippines. For advice and service on all 
aspects—site, design, staffing, operation and the nu- 
merous complexities of modern milling—the executives 
of Republic Flour Mills turned to Robinsons. So suc- 
cessful was this project that Robinsons immediately 
received a repeat order for increasing the mill’s original 
output of 17,250 lb. per hour to 32,000 lb. per hour. 
This most modern mill in the world is fitted through- 
out with Robinson’s latest high capacity machines. 
Whatever the type or capacity of milling installation 
Robinsons have the machines and service for the job. 
TOP: The first fiour mill in the Philippines. LEFT: 
Robinson purifiers type PHm with the unique tail sheet 
aspiration grid. BOTTOM LEFT: The Robinson roller 
floor with its smooth quiet efficiency is in a class by 
itself. BOTTOM RIGHT: The Robinson Square-Sieve 
Sifters give a dressing unequalled by any other machine 
of their type yet produced. 


Planned, designed, engineered, 
equipped and started up by 


i-Yeloliat-iela 


Thomas Robinson & Son Limited, Rochdale, England 
Kipp Kelly, Ltd., 68 Higgins Ave., Winnipeg, Man., Tel. 922507 
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Study Shows Mice tor and forme! entomologist. Both In their research, the SRVORGANOES 
ire with the North Dakota Agricul- noted that wheat not under govern- 
Primary Cause for tural Experiment Station which did ment storage loans actually was 
the research with the aid of funds freer of rodent contaminants than 
Fouling Stored Grain granted by the National Institutes that under loan. 
vf Health. The samples were gath- An earlier phase of the study 
ered in the period 1957-1959 showed relatively little contamina- 
Not only did the research reveal tion of wheat occurred while the 
the mouse as the main source of con- erain was in the field or swath. 
tamination in the stored grain but Loose doors on bins were by far 
also as a serious factor in actual de- the most important single factor in 
struction of grain. On the basis of permitting mice to get into grain 
the grain loss evident in the bins bins. Good door repair could cut down 
sampled, the experiment station es- rodent contamination in the bins 
The study is reported by D. M timates the total stored wheat eaten sampled by one-half, it is believed. 
Noetzel, assistant entomologist, and by mice in North Dakota to total Wheat stored in a separate build- 
Dr. J. A. Callenbach, associate direc- 150,000 to 200,000 bu. in 1957-1959 ing tended to remain less subject to 


FARGO—Two years’ research in 
which more than 800 samples of 
binned wheat were obtained from 
farm storage bins in Cass and 
Grand Forks counties put the spot- 
light on the ordinary mouse as the 
top offender when it comes to fouling 
up stored grain 





FLOUR MILLS RECOVER 


EXTRA PROFITS 
with an IPI RECOVERY SYSTEM 


Recovers Valuable Washer Solids 


An IPI Recovery System provides a practical—and profit- 
able—method of recovering wheat-wash water solids. These 
solids are a marketable feed supplement, with a protein 
and fat content comparable to mill-run or mill-feed. 
Operational tests prove that in eight days—or less—mills 


recover the equivalent weight of one hour’s grind (a 
minimum of 42%). 


Eliminates Sewage Problems 


Removing solids from the washer water drastically reduces 
the cost of sewage disposal. When an optional second stage 
(water recovery) is added, total sewage volume is generally 
reduced by as much as 90% or more. 


Eliminates Water Problems 


The use of the optional second stage of an IPI Recovery 
System enables mills to recover wheat wash water for re-use 
—and results in saving up to 90% of city water volume. 


Your mill can recover extra profits—and solve sewage and 
water problems — too. You may have any additional 
information you wish, without obligation. 


SEND FOR FREE FOLDER y 


IPL Industrial Processes, I. 


| . 621 S.W. Morrison, Portland 4, Oregon — 


Saket 
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either rodent or insect contamination, 
compared with storage structures 
having multiple uses. 

In general, the research men ob- 
served no differences in cleanliness of 
grain between the strictly grain farm 
and the grain plus livestock farm. 

The full report on sources of stored 
grain contamination is in the Janu- 
ary-February 1960 issue of Farm Re- 
search, published bimonthly by the 
Agricultural Experiment Station. 


BREAD iS THE STAFF OF LIFE 


Mill Continues to 
Use Water Wheels 


One of the oldest mills in the U.S. 
is the mill in the little town of 
Lynnville, Iowa. Lynnville has a pop- 
ulation of 400 persons and is located 
near New Sharon in the southeastern 
corner of the state. The Lynnville 
mill is more than 93 years old, hav- 
ing been established in 1866. 

At least that’s the comparative 
estimate of Dale Snyder, sales man- 
ager of the Cedar Rapids plant of 
Hubbard Milling Co., which is an- 
other “oldtimer.” Hubbard recently 
passed its 8lst birthday, Mr. Snyder 
points out that if the Lynnville mill 
isn’t the oldest in the country, “It’s 
probably the oldest one in the U.S. 
with still-operative water wheels.” 

Mr. Snyder ferreted out his in- 
formation in a business call upon 
Harris (Huck) Wagaman, who has 
been a long-time Hubbard Sunshine 
feed and mix customer. 

Huck Wagaman is the third con- 
tinuous generation of Wagamans to 
run the mill, which was founded by 
John Sparks at the close of the 
Civil War. 

But the big wheels no longer turn 
within the wooden walls erected by 
the pioneer Sparks, nor do the river 
waters roll over the original dam. 
The last vestiges of Mr. Sparks’ early 
industry were replaced during the 
regime of John A. (Fred) Wagaman, 
who joined his father, William K. 
Wagaman, in the enterprise in 1905. 
The elder Wagaman had purchased 
the property in 1898. It was Fred 
who kept the machinery up to date, 
however, and who knocked out the 
original wooden dam in 1918, re- 


placing it with the present concrete 
one. 


BREAD IS THE STAFF OF LIFE 


Purina Scholarship 


Program Announced 


ST. LOUIS, MO.—During the next 
school year, 54 seniors in colleges of 
agriculture located throughout North 
America and in the U.S. territorial 
possessions will again be completing 
their undergraduate work with the 
assistance of the Ralston Purina 
scholarship program. 

The $500 Purina scholarship is 
awarded to one incoming senior at 
each of the 50 U.S. land grant col- 
leges. It is also awarded in three Ca- 
nadian agricultural colleges and in 
one college in Puerto Rico. 

The student selected to receive the 
scholarship is recommended by a 
scholarship committee consisting of 
faculty members of the college. 

This will be the sixth year of the 
Purina scholarships. During the first 
five years, the program has assisted 
265 students to finish their senior 
year. 

Letters have been sent by the Ral- 
ston Purina Co. to all the eligible col- 
leges offering the 1960-61 scholar- 
ships, according to an announcement 
by J. D. Sykes, Purina vice president. 
The faculty committee chooses the 
recipient on the basis of his scholastic 
record, participation in campus af- 
fairs and eligibility for financial as- 
sistance. 





INCREASE YOUR 
EFFICIENCY 





Pictured above is one of the new 27” Entoleter Centrifugal Impact 
Mills recently installed at Dixie-Portland. Mr. Cobble, Milling Super- 
intendent, checks one of the new units which requires only 14.8 


sq. ft. of floor space. 


— 


B, using Entoleter® Impact Mills to perform certain milling functions, 
additional roller mill surface can be made available in any flour mill. This 
cam mean an increase in total mill capacity by as much as twenty percent. 


This new and effective application of centrifugal mills for milling of 
selected streams utilizes a relatively low cost machine which requires a 
minimum of floor space, power and man hours, 


DIXIE-PORTLAND FLOUR CO. 
IN CHATTANOOGA, PROVES IT! 


F. H. Cobble, Milling Superintendent for Dixie-Portland, has this to say of 
his new installation of Entoleter Impact Mills: “The Entoleter Mills we 
installed are doing an excellent job, consistently producing the grind we want. 
There is no problem of temperature rise. Freeing the roller mills of this step 
has given us a big jump in total capacity.” 


Write Now! We will be glad to send literature or arrange a visit to discuss 
this important new concept in grain milling. 


ENTOLETER DIVISI 


mm=eSAFETY INDUSTRIE 


W HAVE 


SAFETY RAILWAY SERVICE CORPORATION 


THE HOWE SCALE COMPANY 


ee 


44, CONN 


AUTOMATIC TIMING & CONTROLS, INC 
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Wheat for Cattle 


Undergoing Tests 


HUTCHINSON, KANSAS — Value 
of wheat in cattle feeding rations is 
being tested at the Ft. Hays Experi- 
ment Station under the supervision 
of Kansas State University, accord- 
ing to W. W. Graber, administrator 
for the Kansas Wheat Commission, 
Hutchinson. The projects being car- 
ried out were drawn up last spring 
by the Experiment, Station in co- 
operation with the Kansas Wheat 
Commission. 

The.commission’s part was to ob- 
tain 2,000 bu. Commodity Credit 
Corp. wheat for research purposes. 
When the application was filed with 
Commodity Credit, Mr. Graber said, 
it was turned down because CCC was 
“not interested in the use of wheat 
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Latest Rulings in Labor Relations 
(GAN AN EMPLOYER CHANGE THE WORKWEEK TO ELIMINATE OVERTIME PAY ? 





THERE GOES my & 


EFFECTIWE 
AT ONCE, 
NO MORE 
SUNDAY 

wor. 
with 
gcneoule ; 











WE'VE WORKED SUNDAYS 
FOR 20 YEARS / . 


WE DON'T 
NEED You 
GUYS ON 
SUNDAYS 











X MEN ARE 


THESE 


ARBITRATOR'S 
DECISION 


TO iT BY 


e 
PRECEDENT ~ 


Wes, COMPANY HAS 
THE RIGHT TO ELIMINATE 
SUNDAY WORK, 
SCHEDULING OF WORK- 
WEEK IS AMANAGEMENT 
FUNCTION. 
Based ona /959 
New Jersey Decision 

















for feed purposes.” After this rejec- 
tion, the commission decided to pur- 
sue the matter further, and sent 





NOR-VELL 
DEMOUNTABLE 


are best! 








NO JOINT 
WEAR 


NO SAG 
LAST LONGER 





Leakproof and strong. Quick, easy 


cloth change. Extra trays available. | 


Replacement sieves made for all types | 


of sifters. 


USE ON ANY SQUARE STACK SIEVE SIFTER | 


WRITE FOR 
FREE INFORMATION 





| and 


copies of the CCC ietter to Kansas 
congressmen and senators, with a 
strong protest against the action 
taken by CCC. 

The Kansas congressional delega- 
tion responded favorably to the com- 


| mission request, and Sen. Andrew F. 
| Schoeppel and Congressman J. Floyd 


Breeding made contacts 
the secretary of agriculture. 
Their action resulted in the wheat 
being made available to the K-State 
Experiment Station for research, and 
the commission was notified in a tele- 
gram from Sen. Schoeppel that the 
red tape had been cut. 

Feed research in areas of providing 


with CCC 


| protein needs for cattle on feed is 
being carried out by using wheat in 


SIEVE FRAMES 


| mixtures of other cereal grains with 
| wheat, and other important 


pelleted forms and as rolled wheat. 
Other areas will be tested in full 
feeding rations, wintering rations, 


feeding 
operations. 








Buy and Sell 
Through 


WANT ADS 
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Japanese Wheat 
Market Importance 


To Idaho Stressed 


REXBURG, IDAHO—The Japanese 
wheat market is especially important 
to the people of this area because 
almost all of the U.S. wheat which 
Japan imports comes from the west- 
ern states, Dick Smith, Madison 
County commissioner, stated in a 
speech to the Rexburg Kiwanis Club 
recently. 

Mr. Smith said the cost of trans- 
porting wheat from the middle west 
to the coast makes it impractical for 
the states located in that region to 
export to Japan. He is a member of 
the Idaho State Wheat Commission 
and recently returned from a trip to 
Japan which was made for the For- 
eign Agricultural Service of the De- 
partment of Agriculture. 

Mr. Smith said his group was able 
to obtain commitments which would 
likely result in an increase in the 
importing of U.S. wheat. Japan 
imports over 55 million bushels of 
wheat each year but has entered into 
trade agreements with Australia and 
Canada which have resulted in a sig- 
nificant decline in imports of wheat 
from our country, he added. 





Get longer life and better service! 


Exclusive with ROSS, these world-renowned rolls are solid-cast and 
deep-chilled under strict metallurgical control. Turner's exceptionally 
high standards have been praised by roll users for over sixty years. 


Agents in Principal Cities 


MACHINE & MILL SUPPLY, INC. 


Roller Mills, Turn-Tuff Rolls, Corrugating 
12. N. E. 28 © Ph. JA 8-2132 © Okla. City, Okla. 


Ross Machine & Mill Supply, Inc. 

12 N.E. 28th St., Okla. City, Okla. 
Gentlemen: 

Please send FREE copy of your 

complete catalog on Ross Roller 

Mills, Turn-Tuff Rolls, Steamers & Coolers. 
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: Firm 

> Address 
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Wheat Development 
Officials to Check 
Activity in Europe 


HUTCHINSON, KANSAS—W. W. 
Graber, administrator of the Kansas 
Wheat Commission, and Otis Tossett, 
chairman of the North Dakota Wheat 
Commission, left recently for Europe 
where they will evaluate wheat mar- 
ket development activities and con- 
sider future plans. The two officials 
will spend five weeks in eight Euro- 


pean countries including The Nether- , 
Austria, | 


lands, Switzerland, Italy, 
England, Spain, Belgium and West 
Germany. 

Mr. Graber and Mr. Tossett will 
spend several days at the Rotterdam 
office of the Great Plains Wheat Mar- 
ket Development Assn. where they 


will review programs designed to | 
boost U.S. exports to the European | 


market. 


In England, they will meet milling 
officials in discussions about qualities 


of U.S. wheat imports, shipping prob- | 


lems, and programs to increase con- 
sumption of wheat products. In Bel- 
gium, Switzerland, Spain, and Aus- 
tria, the two officials will explore 
ways of regaining markets for U.S. 
wheat. 


Conferences with members of the 
German wheat team who visited the 


Great Plains in 1959 are scheduled in | 
West Germany. And in Italy, there | 


will be meetings with representatives 


of the pasta industry to discuss ways | 


of increasing the use of Great Plains 
wheats in their products. 


The inspection trip is being made 


in cooperation with the U.S. Depart- 
ment of Agriculture’s Foreign Agri- 
cultural Service which is 
foreign currencies available for the 
overseas travel. The Great Plains 
Wheat Market Development 


Kansas Wheat Commission, the Kan- 
sas Association of Wheat Growers, 


the Nebraska Wheat Commission, the | 
Nebraska Wheat Growers Assn., and | 
Administrative | 


the Colorado Wheat 
Committee. 


BREAD IS THE STAFF OF LIFE 


Canada Ships Record 
Breakfast Food Total 


OTTAWA — Factory shipments by | 


Canada’s prepared breakfast foods in- 
dustry were valued at an all-time 
high of $35,901,000 in 1958, up 10.4% 


from 1957’s previous peak of $32,- | 
527,000, according to the annual in- | 
dustry report of the Dominion Bu- | 
estab- | 
lishments (17 in 1957) employed 1,348 | 
and paid | 
them $5,235,000 in salaries and wages | 


reau of Statistics. Nineteen 


persons (1.402 in 1957), 
($4,985,000 in 1957). They also spent 
$13,862,000 for materials ($13,353,- 


000 in 1957). 

Shipments of ready-to-serve pre- 
pared breakfast foods increased in 
1958 to 89,546,000 Ib. (valued at $29,- 
195,000) from 85,735,000 lb. in 1957 
($26,613,000) and unprepared break- 
fast cereals to 9,709,000 lb. ($1,206,- 
000) from 8,823,000 Ib. ($1,202,000). 
Shipments of prepared flour, cake 
and pastry mixtures advanced to 13,- 
969,000 lb. ($2,297,000) from 13,878,- 
000 lb. ($2,043,000), and hominy feed 
and other stock feeds to 15,100 tons 
($787,000) from 12,800 tons ($680,- 
000). 

All other products and by-products 
were valued at $2,416,000 compared 
with the preceding year’s $1,986,000. 


MILLING PRODUCTION SECTION 


Canadian Scientists 
Study Oilseed Species 


WINNIPEG — Two new species of 
oilseed plants, distantly related to 
rape, are being studied by Canadian 
agricultural scientists who feel they 
can be adapted to the climatic con- 
ditions of this country. 

The two species are Crambe and 
Camelina, reports A. G. Plessers, ge- 
netics and plant breeding institute, 
Canada Department of Agriculture, 
Ottawa. 


ly and has out-yielded rape and flax 
in many locations, although the oil 
content is slightly less than in rape 
Mr. Plessers said 

However, the oil of Crambe has 
a much higher content of erucic acid 
and its use is consequently restr cted 

Camelina’s particular value is that 
it has a shorter growing season than 
flax and matures readily in northern 
areas, where flax is frequently dam- 
aged by frost. It compares favorably 
with flax in yield and oil content. A 
d'sadvantage is the small size of its 


Omaha Grain Men 
Re-elect Officers 


OMAHA, NEB.—Following a meet- 
ing of the board of directors of the 
Omaha Cash Grain Commiss‘on Mer- 
chants Assn., the 
were reelected: 


following officers 


C. H. Holmquist, Holmquist Eleva- 
tor Co., Omaha, president; J. J. Sulli- 
van, B. C. Chr'stopher & Co., Oma- 
ha, vice president, and William C 
Davison, Butler - Welsh 


Crambe has been tested extensive- seed, he said. 


Gra'n Co., 
Omaha, secretary-treasurer. 








making | 


Assn. | 
which Mr. Graber is representing on | 
the trip is supported jointly by the | 





FLOUR 
FOR 

MAN’S 

BREAD* 


A Brief History of Milling and 
Baking by science writer 


A Backward Look 


Enrichment of white flour and white bread with vitamin Bi, 

vitamin Bz, niacin and iron did not spontaneously spring 
into being. It resulted from a series of 
events: from experimentation and dis- 
covery, from industry-wide study and 
agreement, and from governmental ac- 
tions—all of which led to enrichment as 
the logical conclusion. 


Below are briefed a number of these hap- 

penings, arranged in chronological order: 
Item: The need for vitamins in maintaining good health 
was established in the second decade of this century; 
Item: Roller milling, which made such an increase in the 
production of refined white flour, had a serious drawback 
nutritionally because important vitamin values of the 
wheatberry were lost in processing; 


Item: Many nutritionists and physicians felt that the 
public health was not well served, because vital nutrients 
present in the natural wheat were not carried through to 
consumers; == _— 

A predicament: Millers and bakers, on the — 

one hand, had the great public demand __ 

for white flour and white bread; and, on 

the other, had pressure from diet experts 

for better nutritional value. Leaders in 

the milling and baking industries were 

responsive to the situation. Much thought 

was given to the problem, and many 

avenues were explored. For instance: 


In the 1920's and 30's 


The idea of using a vitamin to fortify flour or bread dates 
back to the 1920’s, when some millers and bakers added 
vitamin D to their foods; 


In the early 1930’s, some mills made an effort to retain 
a higher vitamin “‘B”’ content in their white flour through 
undermilling; 

By the mid-Thirties, thiamine (vitamin B:), and ribo- 
flavin (vitamin Bz) were successfully synthesized. Pro- 
duction of these vitamins, and of niacin, in commercial 
quantities soon followed. 


Item: During 1936 one of the largest of American millers 
explored the possibility of restoring vitamin B, (thiamine) 
to its white flour. 

In 1939 the Council on Foods and Nutrition of the 
American Medical Association officially encouraged the 
“‘restorative’’ additions to white flour and white bread 
of thiamine (vitamin B;,), riboflavin (vitamin Bz), niacin 
(a member of the vitamin “‘B’’ complex), and the min- 
erals, iron and calcium. By the time of this pronounce- 
ment, the addition of vitamin B; to white flour and white 
bread was well under way as an industry practice, limited 
only by its cost. 


CHAPTER XXV Enrichment 
Up-To-Date (Part I) 


@ The Food and Nutrition Board of the National Research 
Council was formed the following year. It, too, supported 
the idea of using vitamins and minerals in white flour 
and white bread. 


In 1941 a national meeting of bakers and millers in 
Chicago, and the National Conference for Defense 
endorsed enrichment. Within a 

year, practically all leading U.S. 

millers and bakers were “‘enrich- 

ing”’ their foods. 


“Enrichment”’ Defined 


As used in the milling and baking industries and in the 
Definitions and Standards of Identity of the U. S. Food 
and Drug Administration, the word ‘enrichment’ has a 
specialized meaning. It refers specifically to the addition 
of certain vitamins and minerals in stated amounts to 
cereal foods. These are: 
Thiamine (vitamin B,)—required Calcium—optional ex- 
cept in the case of self- 
rising flour, in which 
it is required. 
Vitamin D 


If a cereal food does not have the three “‘B” vitamins plus 
iron it cannot properly be called ‘‘enriched’’. 


Riboflavin (vitamin B,)—required 


Niacin (in the “B” family)—required 


lron—required optional 


During processing, cereal foods may unavoidably lose 
natural vitamin and mineral values. When the manufac- 
turer adds to the processed food enough of a vitamin or a 
mineral to equal the amount present before processing, he 
is using “‘restoration.’””’ When the manufacturer adds more 
of a vitamin than is present in the food before processing, 
it is known as ‘‘fortification’” and may be used to give 
greater nutritional value to a food. Fortification may also 
include the addition of substances not present before 
processing. Enrichment was originally thought to be “‘res- 
toration” but in light of subsequent findings about the 
amounts of riboflavin used, ‘‘fortification’’ is more accurate. 








The final chapter in this series, titled: “Enrichment Up- 
To-Date”’ (Part II) will be published soon. 


*Based on the book with the same title by John Storck 
and Walter Dorwin Teague, this series has been made 
possible by the cooperation of the copyright holder, 
the University of Minnesota. 


ae Reprints of these articles are available 

without charge for reference or educational 

urposes. Please send Fe request to the Vitamin Division, 

ept. of Education, Hoffmann-La Roche Inc., Nutley 10, 

N. J. In Canada: Hoffmann La Roche Ltd., 1956 Bourdon 
Street, St. Laurent, Montreal 9, P. Q. 


Enriched with vitamins and iron for better nutrition 








ROLLER MILLS 


(Continued from page la) 





equipment. Be sure that your roll 
corrugator has complete facilities for 
truing journal centers and journals so 
that concentric grinding can be as- 
sured. If journals are worn excessive- 
ly, have them built-up with hard 
abrasion resistant weld and reshaped, 
or completely replaced. Also be sure 
that gears are cut to correct size for 
reduced roll diameters. 

When shipping your rolls for re- 
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corrugating take care in crating 
them to avoid unnecessary damage. 
We recommend building a crate in 
two sections, using % in. rough lum- 
ber for the framework. Four heavy 
blocks cut out for shafts, should be 
used to prevent shifting of the roll 
during shipment. If these blocks are 
nailed to the framework and the 
crate tightly strapped with metal 
bands, no shipping troubles should 
be experienced. 

Another important precaution to 
take when shipping rolls is the proper 
identification of each one. Be sure 
that each roll is individually tagged 





PRATER ROTARY FEEDER 


Installations For bust 
CONTROL. VOLUMETRIC FEEDING 
IN DMT TAY Walemtele) hia hal ic 


Atkinson Milling Co. 
Bay State Milling Co. 
Dixie Portland Flour Mills 


Econo-Flo Bulk Flour Service 


General Foods 
General Mills, Inc. 
Huron Milling Company 


Ideal Baking Company 


iglehart Bros. 


International Milling Co. 


King Milling Co. 


Lewis Bros. Bakery 


Ogilvie Flour Mills Co. 


Pillsbury Company 


Ralston Purina Co. 


Richmond Baking Co. 
St. Louis Flour Mills 


rater 
Foremost 
Builder of 
Rotary Airlocks 


WRITE FOR BULLETIN P-58 


PRATER PULVERIZER COMPANY 


1519 South 


55th Court 


— Chicago 50, Illinois 


and identified, and that complete in- 
structions for regrinding and recor- 
rugating are included. Your roll cor- 
rugator needs this information. 


1. Which is the right and which 
is the left hand roll? To deter- 
mine this, stand in front of the 
machine. As you face the ma- 
chine, the rolls will lie as dia- 
grammed on a typical roll tag 
shown below. 

2. How many corrugations 
inch? Mark this clearly in 
appropriate spot on the tag. 

. What type corrugation? Al- 
though it is not absolutely nec- 
essary to indicate this unless 
your corrugations are special 
and might be confused with a 
standard one, it is always helpful 
to have this information. 

. The spiral. Please state 
clearly in inches per foot. 

. How the roll should run. It is 
important that your recorruga- 
tor know whether the rolls are 
to run sharp to sharp, dull to 
dull, sharp to dull or dull to 
sharp. 


Roller mills are precision equip- 
ment, but to get high yield and a top 
quality product it is important that 
your rolls be checked periodically and 
kept in good condition. 
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High School Youth 
Wins Colorado Contest 


GENOA, COLO.—Denis L. Kjoness, 
a Genoa high school student, was 
named winner of the junior milling 
and baking championship at the Colo- 
rado Pure Seed Show. 


For winning the championship, the 
Genoa Mile-Hi 4-H Club member will 
receive a year’s free tuition at Colo- 
rado State University. It will be paid 
by the Colorado Grain, Milling & 
Feed Dealers Assn., which sponsors 
the contest. 

Young Kjoness’ sample of Chey- 
enne wheat was one of 90 entries 
submitted in the contest by Colorado 
4-H and Future Farmers of America 
members. The winning entry scored 
188 out of a possible 200 points. 

In the contest, the wheat samples 
were judged on the basis of their 
milling and baking qualities. The en- 
try deadline was set for Oct. 1; then 
the samples were put through exten- 
sive laboratory tests to determine 
the baking qualities, mixing strength, 
percent extraction (the amount of 
flour the sample yielded) and percent 
protein. 

The youth’s sample came from his 
Mile-Hi 4-H Club wheat project, of 
which Lincoln County agent Don 
Knowlton was in charge. 

Second place in the contest went 
to “Busy-Bee” 4-H Club member 
Shirley Coleman, Meeker, in Rio 
Blanco County where Bill Ball is the 
county agent. Her entry was also a 
sample of Cheyenne wheat. 

Third place, with a Comanche 
wheat sample, was achieved by ‘‘Hap- 
py Go Lucky” 4-H member Linden 
Wells, Arapahoe, Cheyenne County, 
where Bert Panson is county agent. 


per 
the 


this 


March 8, 


Robert M. Esdale 


APPOINTMENT—Robert M. Esdale, 
formerly assistant chief of the Grain 
Division, Agriculture and Fisheries 
Branch, Ottawa, has been appointed 
to succeed Dr. S. C. Hudson, who has 
been named executive secretary of 
the International Wheat Council 
with headquarters in London, Eng- 
land. Mr. Esdale joined the depart- 
ment in 1946. 
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of Soda | 
An ingredient in the finest | 
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products of the milling field 
for more than 60 years, Olin 
Mathieson bicarbonate of soda 
can always be relied on to 
maintain the highest standards 
of purity and consistent quality. 
Check your requirements 
against the following grades: 
U.S.P. Powdered and Gran- 
ular; Miller’s Special Regular 
and Miller’s Special No. 2; and 
Fine. Available from Saltville, 
Va., and strategically-placed 
distributor stocks. For addi- 
tional information and samples 
just write: 


O OLIN MATHIESON | 


CHEMICAL CORPORATION 
MA Chemicals Division, | 
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MILLING WHEAT + COARSE GRAINS + MILLFEED 
Hard and Soft Winter Wheat 
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Norfolk Export 
Position ‘Desirable,’ 


Says Cargill Manager 


NORFOLK, VA.— The Tidewater 
area with Norfolk as its primary port 
is “in a very desirable position” for 
profitable grain production and grain 
export, according to Benjamin S. Jaf- 
fray, southeastern regional manager 
of Cargill, Inc. 

Mr. Jaffray told a meeting of the 
Sertoma Club here recently that 
“production successes of other areas 
and grain export successes of the St. 
Lawrence Seaway and the Guif 
should have little effect on Norfolk 
or the farming potential of Virginia, 
Maryland, Delaware and North and 
South Carolina. This port’s activity 
in the crop year beginning June 1, 
during which it has become the lead- 
ing exporter of grain on the Atlantic 
coast, tends to be proof of this. Nor- 
folk and its surrounding area are in 
a league virtually all their own.” 

The grain man, whose firm oper- 
ates in South Norfolk a recently ex- 
panded 4% million bushel export ele- 
vator and a newly built soybean proc- 
essing plant to handle 7 million bush- 
els yearly, pointed out that the five 
states’ soybean production has _in- 
creased 400% in 10 years. “Corn pro- 
duction has also climbed, and now 
makes up a significant part of Nor- 
folk’s exports, and wheat, oats and 
other grains are becoming more im- 
portant yearly.” 


Changing Technology 


Mr. Jaffray attributed the change | 


in production patterns to “changing 
technology plus governmentally con- 
trolled acreages and prices that have 
caused production of cotton, tobacco 
and peanuts to decline.” He said, 
“This area’s tobacco producers are 
the most efficient in the world, yet 


high price supports are causing them | 


to lose world markets and are en- 
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Agricultural Attache 
Named at Stockholm 


WASHINGTON—The U.S. Depart- 
ment of Agriculture has announced 
appointment of Harry R. Varney, 
Shelburne, Vt., as agricultural at- 
tache at Stockholm. He succeeds Har- 
ald Larsen who has returned to 
Washington for reassignment in 
USDA’s Foreign Agricultural Serv- 
ice. 

Dr. Varney has been agricultural 
attache at Djakarta, Indonesia, since 
1957. He was dean of the College of 
Agriculture, Forestry, and Home 
Economics and director of the Agri- 
cultural Experiment Station at West 


Virginia from 1950 to 1957, and from 
1947 to 1950 served in similar ca- 
the New Mexico College 
of Agriculture and Mechanical Arts. 

Dr. Varney previously served 
director of the experiment station 
and extension service at the Univer- 
sity of Vermont, as a county agricul- 
tural agent in Vermont, and as a 
senior marketing specialist with the 
Agricultural Adjustment Administra- 
tion. He has a farm near Shelburne. 

A native of Bristol, Vt., he holds 
bachelor’s and master’s degrees in 
agriculture from the University of 
Vermont, and a doctor’s degree in 
agriculture and economics from Cor- 
nell University. 


pacities at 


as 


Plant to Be Closed 


TECUMSEH, MICH.-— The maca- 
roni division of the Quaker Oats Co. 
plant here 43 years will be closed by 
June 30 due to marketing problems, 
Donald R Nixon, manager, 
nounced. 


an- 


The 23 employees will receive sev- 
erance pay. Each employee will get 
one week of salary for each year of 
service up to 20 years. Those with 
more than 20 years will get two 
weeks pay for each year over 20. 

Mr. Nixon said the plant, which 
manufactured macaroni, spaghetti 
and noodles, will close due to mar- 
keting problems which have made 
distribution economically unsound. 





couraging other countries to expand | 


tobacco production. Similarly high 
supports and restricted acreages have 
speeded decline of the cotton indus- 
try while encouraging development of 
synthetic fibers and of competitive 
overseas cotton production.” 

Mr. Jaffray said that in grain also 
the 23-year-old crop support program 
“has failed, and must be replaced.” 


He urged realistic aid to needy farm- | 


ers who are by-passed by the present 
program, and a return to free mar- 
ket determination of crop prices to 
“end publicly-owned surpluses, pub- 
licly-paid subsidies and publicly-bur- 
densome storage costs and to lead to 
enlarged domestic and foreign mar- 
kets for U.S. grains.” 
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Enid Firm Charged 
With Mis-Labeling 


OKLAHOMA CITY — 
Seed Co., 





shipments. 
that 


The complaint 


Okla., to Leachville, Ark., 


ment claims the shipment 
have been labeled 70.06% 
inert matter and 25.25% 
another shipment 
wheat seed, a_ label 
seed was capable of 90% 


wheat. 


should have been labeled 57% 


Johnston 
Enid, has been charged 
with mis-labeling rye and wheat seed 
charged 
one shipment of 252 bags of 
seed mixture, shipped from Crescent, 
in Sep- 
tember, 1958, was labeled 97.66% rye 
and 1.34% inert matter. The govern- 
should 
rye, 3.39% 
In 
of 186 bags of 
indicated the 
germina- 
tion, when the government claims it 
germ- 
ination. The government asks a $2,000 
fine be assessed against the seed firm. 





THIS IS PFIZER BI-CAP 


THE ORIGINAL ENRICH- 
MENT CONCENTRATE. 


MILLERS HAVE USED IT 
WITH COMPLETE CONFI- 
DENCE AND SATISFAC- 
TION FOR MANY YEARS. 


TODAY, THIS TRADI- 
TIONALLY FINE PRODUCT 
—NOW IMPROVED AND 
BETTER-THAN-EVER— 
CONTINUES TO WIN 
NEW ACCEPTANCE. 


Cornmeal Enrichment, BI-CAP Degerminated Cornmeal Enrichment, and BI-CAP Rice 
Enrichment. Write for full information about all Pfizer enrichment concentrates. 


Here are five reasons why many processors think first of Pfizer BI-CAP when they think of enrichment concentrates: 1. EVEN 
DISPERSION—The uniform-size particles flow readily and smoothly. 2. EXCELLENT STABILITY—All forms of BI-CAP are made with 
thiamine mononitrate for better Vitamin B, stability. 3. TWO STRENGTHS—Single and double strength are available, for feeding 
to either a fast or slow flour stream. 4. UNIFORM BULK—BI-CAP is milled to minimum variation. 5. LIGHT COLOR—BI-CAP 
is formulated with a new type of riboflavin which gives it a lighter color and overcomes unsightly riboflavin agglomeration. 
m The BI-CAP line includes BI-CAP Bolted Cornmeal Enrichment, BI-CAP Whole 


Science for the world’s well-being 





for the Food industry 
for Over a Century 
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CHAS. PFIZER & CO., INC. CHEMICAL SALES DIVISION 630 FLUSHING AVE., BROOKLYN 6, N.Y. 


Branch Offices: Clifton, N. J.; Chicago, Ill.; San Francisco, Calif.; Vernon, Calif; Atlanta, Ga.; Dallas, Tex.; Montreal, Canada 
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DURUM AWARD—Durum wheat credited with winning top honors at the 
North Dakota State Durum Show at Langdon, N.D., is being sampled by 
Robert M. Green, Palatine, IIL, director of the National Macaroni Institute. 
Watching Mr. Green’s inspection of the prize-winning sample is the new 
“Durum King of North Dakota,” Wallace Lee. Mr. Lee farms 320 acres in 
Walsh County, N.D., where he raised 55 acres of 63 Ib. test weight Ramsey 
durum last year. 
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Satisfaction 
Service 
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SHUTTLE BRAND 


Registered Trade Mark 


Manufactured for more than a century by 


TRIPETTE & RENAUD 


Sailly-Saillisel and Paris (France) 


Sole Importers for U.S.A. and Canada 


F. H. PAUL & STEIN BROS. INC. 
235 Fifth Avenue New York 16, N.Y. 
Phone: MU 4 (Murray Hill) 6370 


Distributors 
J. K. Howie Co. 


Capital Corrugating Co. 
Minneapolis, Minn. 


N. Kansas City, Mo. 
M.M.C. Sales Corp. 
Hamburg, N.Y.; Dover, Ohio 











U.S. Growers Help 
India with Small 


Industries Show 


WASHINGTON — The U.S. Small 
Industries Exhibition, representing 
the combined efforts of the American 
government and private enterprise, 
was inaugurated recently by the gov- 
ernor of Bombay, Sri Prakas at Bom- 
bay, reports Joseph Spiruta, director 
of the New Delhi, India, office of 
Western Wheat Associates. American 
wheat growers, represented by Ches- 
ter B. Stonecipher, Waitsburg, Wash., 
were among three U.S. farm commo- 
dity groups taking part in the month- 
long show. 

Ellsworth Bunker, American am- 
bassador in India, welcomed Gov. 
Prakas and other prominent Bombay 
residents to the special preview and 
formal opening. Mr. Stonecipher host- 
ed the governor at the wheat exhibit 
where keen interest was shown in the 
small bread bakery, demonstration 
kitchen and doughnut machine. 
Bread, hotcakes and doughnuts were 
being demonstrated and made avail- 
able for sampling. Gov. Prakas tasted 
the American doughnut. 

Mr. Stonecipher, wheat, pea and 
cattle rancher farming near Walla 
Walla, Wash., is presently chairman 
of the Washington Wheat Commis- 
sion and a board member of Western 
Wheat Associates, U.S.A., Inc. He 
was selected by the U.S. government 
to be a member of the agricultural 
mission to the exhibition. Mr. Stone- 
cipher has devoted his time in discus- 
sions with business people interested 
in starting small baking industries 
similar to those on display. 

Housed in four geodesic domes oc- 
cupying six acres, the exhibition in- 
cluded more than thirty functioning 
small industry units which range 
from automobile tune-up to cake bak- 
ing. There is also a solar plateau and 
a film theatre. 

Four teams of America specialists 
trade, labor, technical and agriculture 

were available in an advisory and 
consultive capacity. American farm 
groups, such as the wheat growers, 
use overseas trade fairs to promote 
increased use of wheat and a better 
understanding of the American way 
of life. Western Wheat Associates has 
participated in three similar exhibi- 
tions in India during the past 18 
months. 


BREAD iS THE STAFF OF LIFE 


PFAA Payments 
Second Highest in ’58 


WINNIPEG—Payments made to 
grain growers in western Canada 
with respect to the 1958 crop under 
the Prairie Farm Assistance Act to- 
taled $23,103,463 for 82,497 awards, 
according to latest advices from Ot- 
tawa. This was the second highest 
disbursement since 1939 when PFAA 
was enacted to provide assistance to 
farmers who had crop failures. In 
1954, payments amounted to $33,000,- 
000. In 1958 there were 48,032 
awards totaling $14,999,630 paid 
in Saskatchewan; 27,789 _ totaling 
$6,801,756 in Alberta; 6,022 totaling 
$1,167,341 in Manitoba, and 654 
amounting to $134,735 in the Peace 
River territory of British Columbia. 

Grain farmers in the PFAA area 
contribute to the crop failure pay- 


March 8, 1960 


Arthur E. Schenck 


MANAGER—Arthur E. Schenck has 
been named sales service manager of 
the East Pepperell bag manufactur- 
ing plant, Bemis Bro. Bag Co., an- 
nounced W. I. Rodgers, manager. In 
making the announcement, Mr. Rod- 
gers stated Mr. Schenck will be re- 
sponsible for all sales activities and 
training within the East Pepperell 
delivery territory which includes the 
New England and East Central states. 
Mr. Schenck, who joined Bemis in 
1943 at the company’s New York gen- 
eral sales department as a sales 
trainee, has served since 1953 as an 
executive general salesman in that 
division. From 1943 to 1949 he was 
a sales engineer and during 1949 to 
1952, sugar bag sales specialist. 





ments through a levy of 1% on grain 
marketed from the area. The balance 
comes from federal funds. The 1958 
levy which amounted to $6,674,000 
was made up of $3,803,745 from Sas- 
katchewan; $1,861,242 from Alberta, 
and $1,009,011 from Manitoba. The 
sum of $6,114,474 was raised by levy 
the previous year. 

Almost $5 million of the $6,674,000 
levy was produced from wheat sales. 
The remainder came from barley, 
oats, flaxseed, rapeseed and rye. 
PFAA administration expenses came 
to $733,409 and were met by the fed- 
eral government. 


For Mills, we recommend... 


Talismanic 
BELT DRESSINGS 


Specialized for Your Industry 


Belt Clinch No. 2 (liquid) 
and Bar Belt Dressing No. 3 


These dressings are preferred 
by 75% of our flour mill 
customers. 

WRITE FOR GENEROUS SAMPLES 


JOHN C. CHAMBERS CO. 


1827 N. LeClaire Ave. 
Chicago 39, Ill. 
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Scientists Developing U.S. Soybeans soaking w eee. ere cooking or fried in deep fat to make abur- 


them for to 2 hr., adding salt, age, or otherwise processed to make 
water, a yeast starter, and ferment- a so-called “frozen” tofu. 
To Meet Taste Requirements in Japan ed rice. This mixture is then fer- anead 16 Yue evare op Le 
mented for 45 days to as long as a . . 
ait a ; PLANS EXPANSION 
WASHINGTON—Ezra Taft Ben- Kazuo Shibasaki, on leave from To- Year. Miso is generally eaten by the bia ne 
: : as cea . a ae : oat : Japanese twice a day JEWELL, OHIO—The Jewell Grain 
son, secretary of agriculture, has an- hoku University, Sendai, Japan, and I ; . ‘ +a 
nounced developments by USDA sci- Tokuji Watanabe on leave from the Tofu, also known as soybean curd Co. here has announced a $56,000 ex- 
entists offering new possibilities for Japanese Ministry of Agriculture and is made by soaking and wet-grinding pans.on recommended by the board 
making high-quality miso and tofu Forestry. the whole bean, cooking and filtering of directors and approved 
traditional Japanese foods—f rom aditeeieeeah thts the ground product to produce an _ firm’s stockholders. The expansion 
U.S.-grown soybeans. These develop- aed . acks emulsion, and adding calcium sulfate program includes remcdeling of the 
ments, the secretary said, could open Miso is a paste used by the Japa- to the emulsion to coagulate the pro- present structure and the addition of 
a larger part of an expanding soy- ese primarily in soup. It may be _ tein and oil. This is then molded into three 18 ft. by 60 ft. grain elevators, 
bean market in Japan to U.S. beans. light, medium or deep brown in col- a soft, w hite cake that is 6% pro- each with a capacity of 10,000 bu., 
Soybean investigations relating to or, and is similar to soy sauce in tein, 3.5% fat, and most of the re- and a new 750 bu.-an-hour grain dry- 
miso production, conducted by flavor. Miso is traditionally made by mainder water. It is used in soup 
USDA’s Agricultural Research Serv- 
ice, showed that the use of soybean 
grits, produced by cracking the beans 


and removing the hulls, is the key LOST FLOUR is LOST MONEY eee 


step to an improved process. The 5 

hulls, or seed coats, themselves have DON T LET PROFITS “Go UP iN DUST?’ 
little value for food, and their re- 

moval eliminates the greatest single 

cause of unsuitability of some U.S. 

soybean varieties for miso produc- 

tion. 


by the 








Improved Process 

The improved process cuts in half 
the fermentation time normally re- 
quired in processing soybeans for 
miso, reduces soaking and cooking 
times, removes the hila or “eyes” 
that cause dark spots in miso, and 
increases protein content and uni- 
formity of the food output. Most 
important of all, miso made by the 
improved process has proved equal 
in quality to the product tradition- 
ally made by the Japanese. 

In companion studies, U.S. soybean 
varieties were evaluated for tofu 
production. Some were found equal 
to Japanese varieties for tofu, and a 
number of others were found that 
may also be acceptable. 

Miso and tofu are both staples in 
the Japanese diet—important sources 
of protein in a nation where meat 
supplies are limited. They account 
for about half the soybean consump- 
tion in Japan, with miso alone mak 
ing up about 20% of the total. In a 
plan to improve the population’s pro- 
tein intake, Japan expects to _ in- 
crease soybean consumption some 
10% in the next 10 years, much of 
it as miso and tofu. U.S. Agriculture 
officials are looking to this source 
for expansion of U.S. soybean ex 
ports. 

At present the Japanese—to whom 
this country exports about 35 mil- 


lion bushels of soybeans a year « —— é ‘‘Convert Needless Waste 
eo Si beans mainly for oil a Poe B. : Into Extra Profits!’’ 


Japanese food prcecessors have ob- 
jected to U.S. beans in food proc , ‘ 2S. he cay. "UR 2: 
. » Sones = , : . y ‘ ro ‘te a ae | + "e 
esses involving whole beans because N tinder desi dds 60% » 
they absorb water, and cook and ocean eee... iee canvas einen ‘Solt 
Sac v i wer. - 
Sa > re . iv ¢ ve s 
ferment more slowly and une venly ; cleaning throughout. 
than Japanese beans. Developed pri- 
marily for oil content, high yields, 


mechanical harvesting and handiing TWO SEPARATIONS ... laseee Pon CETIEN SORES Ove 
and other characteristics rather than ee s 


for processed foods, U.S. soybeans 


also have other qualities undesirable Lower speed of operation gives further savings 
to Japanese ah gener wellbon such as eh A ST NAL Tce tee), [el Ge in power. 
dark hila or eyes which leave dark : P 
specks in the finished foods. The new At your service—We fly our own planes 
USDA research developments should 
overcome most of these objections. 
Research Work 

The work on miso and tofu, car- 
ried on at the ARS Northern Utiliza- 
tion Research and Development Divi- 
sion in Peoria, Ill., has been part 
of a market development program 
in which the Foreign Agricultural 
Service and the American Soybean 
Assn. are cooperating. It has been 
under the leadership of A. K. Smith 
and C. W. Hesseltine. 

Working cooperatively with USDA 


researchers were Japanese scientists FEder al 2- 6020 ADA 
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NEW DELHI, INDIA— Buhler 
Uzwil, Switzerland, is display- 
scale-model of an 


Bros., 
ing a industrial 
tapioca-macaroni plant at the World 
Agriculture Fair, here 

The installation consists of a pea- 
nut processing plant, 


wheat flour 


mill, tapioca-flour mill, mixing plant, 


continuous paste goods production 


THE NORTHWESTERN MILLER 
Scale Model of Tapioca-Macaroni 
Plant Displayed at New Delhi Fair 


and storage and packaging facilities 

Daily capacity of the plant is rated 
at 40,000 lb. tapicea-macaroni 
8,000 lb. wheat macaroni daily. 

For time, a “Buhler’’ pilot 
plant in Mysore (India) has produced 
up to 2,000 lb 
daily. 


and 


some 


of tapioca-macaroni 


Tapioca-macaroni is a foodstuff of 
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NEW PILLSBURY MILL, Los Angeles— 
a complete SIMON-CARTER installation 


In Los Angeles, California and throughout 
the world, you'll find Simon and Carter 
equipment specified for new mills and mill 
modernization programs. Simon-Carter’s 
service is as flexible as your needs. Whether 
your requirements are a single machine, a 
plant modernization, or a completely new 
mill, you can depend on Simon-Carter 


experience and skill. 


Carter Disc-Separators, a Simon 
Washer & Whizzer, and a Simon 
Autodamper are seen in this typi- 
cal equipment installation. 














These Simon Rollermills are 
built to standards of precision 
unsurpassed in modern milling 
engineering, 


SIMON-CARTER CoO. | 


673 Nineteenth Ave. N. E. a 


Minneapolis 18, Minn. 
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SCALE MODEL—Pictured is the scale model of the Buhler tapioca-macaroni 


plant on display at the World Agriculture Fair. 


On the left is the peanut 


processing plant. The center rear is the wheat flour mill, and center fore- 
ground the tapioca flour mill and mixing plant. On the right is the continuous 
production plant for tapioca-macaroni and conventional wheat macaroni. 
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PILOT PLANT—A section of the Buhler 


for tapicca-macaroni manufacture. 


high nutritive value. It is mechani- 
cally made from a mixture of tapioca- 
flour, of protein-rich peanut meal 
and of wheat-flour or semolina. The 
tapioca-macaroni has about 10% pro- 
tein, is nearly twice as nutritious as 
natural rice and contains large quan- 
tities of minerals and vitamin B, ac- 
cording to a Buhler report. 

India faces the daily problem of 
having to feed about 390 million per- 
sons. Under the light of advanced 
food research, the conventional meals 
secm to be low on calories and gen- 
erally without enough variety. The 
Indian government has therefore sup- 
ported the efforts of the Central Food 
Technological Research Institute My- 
sore to develop a rice-meal with nu- 
tritive value. A visit of Dr. D. S. 
Bhatia with Buhler Bros. at Uzwil 
and a study of the problem made by 
the Swiss food technologist Dr. Ing. 
Hummel, resulted in the building of 
the pilot plant at Mysore. Ever since, 
many tons of tapioca-macaroni have 
been distributed on a trial bas‘s to 
the people in the State of Kerala, 
and the response has been quite en- 
thusiastic. Tapioca-macaroni can be 
cooked like ordinary rice and it, too, 
can be prepared as a tasty meal. 
These factors were most responsible 
for the great success of the field 
tests, it is noted. 
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Specter son 


Bros. pilot plant at Mysore, India, 


Manufacturing processes in the 
scale mcdel plant include: Peanut 
meal: Selected peanuts are slightly 
roasted and pressed. The extract- 
ed oil is used for other purposes, 
whereas the remaining cakes with 
some fat content are ground. Ca- 
pacity is about 44,000 Ib. daily. 
Wheat - flour cr wheat-semolinas: 
A normal flour mill with 3-floor 
layout and pneumatic handling of 
mill stocks, produces about 350 
ewt. flour daily. Tapioca - flour: 
25,000 Ib. per day. Cooked, cleaned 
and dried tapioca chips are ground 
to flour. Mixing plant: Peanut 
meal, wheat-semolina and tapioca- 
flour are stored in bins above the 
mixing plant. Continuous produc- 
ticn plant: The blend is mixed with 
water. This dough is then kneaded 
under special conditions and con- 
tinuously pressed through a de 
Heating and drying prccess fo!- 
lows. Capacity is 40,000 lb. tapioca- 
macaroni daily plus about 8,000 Ib. 
conventional wheat macaroni. 

This new kind of food for human 
consumption has attained ccnsider- 
able interest, it is reported. Prime- 
Minister Nehru has personally visit- 
ed the “Buhler” pilot plant at My- 
sore. The scale-model at the World 
Agriculture Fair shows the way from 
this pilot plant to a large commercial 
unit. 
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Machine in Use 
For Extracting 
Protein Powder 


LONDON—A British company is 
now operating a prototype machine 
for extracting protein powder from 
vegetable matter. The process, known 
as I.P.P. (Impulse Process Protein), 
is considered important because of its 
economic potential for undernour- 
ished people in underdeveloped areas 
where protein deficiency is a serious 
problem. It has been estimated that 
it would cost only about 24%¢ a week 
to provide one person with two ounces 
of the protein powder—all the protein 
needed to keep him in good physical 
condition. 

In the I.P.P. process, nothing is 
wasted, according to the inventor. 
The protein, for the first time fit for 
human consumption, and described 
as a colorless, tasteless fine powder, 
is suitable for sprinkling on or mixing 
with food. 

A small proportion of chlorophyll 
syrup containing all the carotene 
from the grass is also extracted. This 
is expected to have great possibilities 
in the hands of the compounders as a 
feed concentrate for poultry or live- 
stock. 

Finally, even the discarded fiber, 
the goodness drained out of it, is 
usable for fuel, or in the paper- 
making or board manufacturing in- 
dustries. 

In theory the process can tap with 
equal effect the protein in any vege- 
table matter—grass, lucerne, leaves, 
ferns, peanuts, alfalfa, even weeds. 

Years of Research 

The attempt to extract protein in 
bulk from leaf material has been go- 
ing on in Britain for more than a 
decade. The $84,000 prototype of the 
machine now working in London was 
designed by a British chemicals com- 
pany. Central element of the design 
is the impulse renderer. This pro- 
duces shock waves at the rate of 
35,000 per minute through a stream 
of water carrying the vegetable mat- 
ter. 

In the I.P.P. process, leaf ma- 
terial and alkaline water are fed to- 
gether into the machine. The fiber is 
then separated from the protein solu- 
tion by means of a vibrating screen, 
the beaters in which move with a 
linear velocity of 22,000 ft. a minute. 
The fiber falls into a washing tank. 
Squeezed dry, it provides the raw 
material for paper or board-making. 

Meanwhile the protein solution has 
passed into a precipitation tank, and 
from there into a high-speed centri- 
fuge. After further operation in a 
basket-type centrifuge it arrives at a 
tank for separating solvents. From 
one end of this tank comes the pure 
protein, from the other the humanly 
unpalatable carotene material con- 
taining chlorophyll, hormones, sterols 
and vitamins. 

A somewhat different operation 
using peanuts and water produces, 
besides the protein, meal suitable for 
cattle food and various oils. 

Innumerable varieties of raw ma- 
terial can be treated by the process, 
it is claimed, but each variety has its 
own peculiarities involving modifica- 
tion of the machine, so that a great 
deal more research needs to be done 
to discover how best it can be used 
to provide food for human consump- 
tion from whatever vegetation is at 
hand in each particular area. 
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Seaway Brings 


In New Diseases 


For Plants, Animals 


MINNEAPOLIS — Opening of the 
St. Lawrence Seaway brought more 
than 1,000 vessels from 43 foreign 
countries into the heartland of Amer- 
ica last summer. And more than 150 
million people with their luggage en- 
tered the United States from foreign 
countries during 1959. They came by 
ship, airplane and, from Mexico and 
Canada, by land vehicles. Thus U.S. 
crops and livestock were exposed to 
plant and animal diseases and insects 
not then present in our country. 

Because of this danger the Rust 
Prevention Assn., through its execu- 
tive secretary, Donald G. Flechter, is 
urging the strengthening of plant and 
animal quarantine staffs at all in- 
ternational ports of entry. 

It is pointed out by Mr. Fletcher 
that within a few months after the 
Seaway opened, the Khapra beetle, 
world’s worst pest of stored grain, 
was intercepted at Cleveland, Ohio. 


Prior to this appearance, the beetle | 


had already gained entrance to the 
southwestern United States where $6 
million has been spent since 1953 in 
an effort to bring it under control. 
“Contrast this outlay for one control 
program with the approximately $1 
million needed to strengthen the in- 
spection force of USDA’s Plant and 
Animal Quarantine Divisions,” says 
Mr. Fletcher, “and it becomes ap- 
parent that the investment in protec- 
tion is a reasonable one.” 
Foreign Pests 
Among foreign pests and diseases 
brought into the U.S. from abroad, 
some of the most destructive 
been the boll weevil of cotton, brucel- 
losis, foot and mouth disease, 
pean corn borer, Dutch elm disease, 


Mediterranean fruit fly, witchweed of | 


corn, soybean cyst nematode, golden 
nematode of potato, Japanese beetle 
and gypsy moth. 

“Attempts to control introduced 
diseases or insects have often cost 
much more than strengthening port 
of entry inspection service will cost 
in the _ foreseeable future,” Mr. 
Fletcher points out, “so we are ask- 
ing others interested 
America’s food supply to join in urg- 
ing the Congress to provide the $1 
million needed to expand the plant 
and animal guarantee inspection 
force.” 


BREAD IS THE STAFF OF LIFE 


WHEAT PRODUCTION DOWN 
BUENOS AIRES, ARGENTINA - 


Wheat production in the Argentine | 
for the 1959-60 season has been offi- | 
5,560,000 metric | 


cially estimated at 


tons. This is a decrease of 17% from 


the previous year in all areas except | 


Cordoba and La Pampa, according to 
the Canadian Commercial Counsellor. 





SUPERIOR CARBIDE TOOLS 
For All Roll Corrugating 
Economical Increased Output 


CORRALLOY TOOL CO. 


Minneapolis 7, Minn. 
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If Your Lab Is Overloaded 
Sanitation Analyses - Wheat and Flour 
Doty Technical Laboratories 


P. ©. Box 7474 
North Kansas City 16, Mo. 











Hercules Official 
Addresses Group 


MINNEAPOLIS 
bakery 
les Powder 


Donald Dubois, 
manager for Hercu- 
Co. of Harbor Beach, 
Mich., recently talked to the students 
at the Dunwoody School of Baking 
of The William Hood Dunwocdy In- 
dustrial Institute here, on the ad- 
vantages of using vital wheat gluten 
in breads and wheat starch for cakes 

Mr. Dubois used a series of slides 
showing the improvement in volume 
and moisture retention in rye bread, 


service 
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wheat bread, raisin 
burger buns when 2 to 4% of vital 
Wheat gluten was added to the 
dough. It was brought out that in 
bakeries where bulk handling of 
flour is used, wheat gluten may be 
added to the standard patent flour 
to replace clear flour for specialty 
breads. Replacing part of the cake 
flour with wheat starch in angel food 
and sponge cakes was recommended 
for improving volume and tenderness. 

Judging by the number of 
tions asked there was a great 
of interest shown in these new 
ing ingredients. 


bread and ham- 


ques- 
deal 
bak- 

















SIMON-CARTER milling equipment 
used throughout PILLSBURY MILL 


Simon and Carter high capacity machines in- 
crease operating efficiency and reduce costs 
wherever they are installed. More and more 
millers are converting to Simon-Carter equipment 
to cut the rising cost of milling and make their 
milling operation more profitable. 


Simon Pneu- 
matic System, 
showing suc- 
tion pneumatic 
lifts with sight 
glasses on the 
sifter floor. 
Provides for 
efficient con- 
veying of mill 
stocks and a 
clean, sanitary 
mill operation. 


These Simon 
Type S Puri- 
fiers have set 
new standards 
of efficiency in 
purification 
and in sim- 
plicity and ac- 
curacy of con- 
trol. They are 
recognized as 
the finest ma- 
chine of their 
type. 
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\SIMON-CARTER CoO. 


673 Nineteenth Ave. N. E. 


* Minneapolis 18, Minn. 





New Produets 
New Services 


THE NORTHWESTERN MILLER 


PEERS 


New Literature 


This reader service department announces the development of new and improved 
products, new services and new literature offered by manufacturers and suppliers. 
Claims made in this department are those of the firm concerned. Use the accom- 
panying coupon to obtain the desired information. 
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No. 2178—Bagging 
Rate Doubled 


A system which, it is claimed, in 
extensive field tests has enabled two 
men to bag and sew up to 16 100-lb 
bags of flour a minute has been de- 
signed and manufactured by Rich- 
ardson Scale Co. Combined in the 


system are two flour packers and a 
Y-type arrangement drawing) 
of four flat belt bag conveyors. Com- 
pany officials report that two men 
with this new system can produce as 
much as four men with the conven- 
tional system of individual packers 
and sewing stations. This high speed 
of operation is achieved with no sac- 
rifice in accuracy, all bags being well 


(see 


within required tolerances. Actual 
heart of the system is a “swivel con- 
veyor” which acts automatically to 
channel two bagging lines into a sin- 
gle sewing line. To do this, it shifts 
through three positions: 1. Inline to 
receive filled bags from first bag con- 
veyor; 2. inline with sewing con- 
veyor to discharge filled bag; 3. in- 
line with second bag conveyor. Check 
No 2178 on the coupon, clip 
mail for details. 


No. 2169——Brochure on 
Dust Collectors 


A new 16-page illustrated two-color 
brochure (Bulletin 1828) describing 
the American-Standard line of Series 
342 dust collectors is now available 
from American - Standard Industrial 
Division. Included in the new bulle- 
tin is a list of typical industry ap- 
plications, including those for food 
and grain processing. A cutaway 
nhoto is used to explain operating 
characteristics, and construction fea- 
tures are described and _ illustrated. 
A feature of Bulletin 1828 is a pair 
of nomogram presentations which 


and 
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are designed to simplify engineering 
calculations relating to Series 342 
dust collectors. One nomogram is pro- 
vided as an aid to quick and accu- 
rate collector selection; the other 
simplifies the determination of anti- 
cipated collector efficiency. An ex- 
ample problem is established and 
carried through to completion as a 
guide to selection and efficiency de- 
termination procedures. For details 
check No. 2169 on the coupon, clip 
and mail. 


No. 2175—T-R Line 
introduced 


The Turner-Ross Companies have 
introduced a new line of specialized 
flour mill and feed equipment, manu- 
factured by Ross Machine & Mill 
Supply Co., to be known as the T-R 
Line. One machine is a new patented 
square mixer, a revolutionary design 
of pellet cooler, shaker and scalper, 
which combines the effectiveness of 
the horizontal type with the com- 
pactness of the vertical or louver type 


SQUARE MIXER 


cooler. Also being introduced is the 
new T-R MonoRoll Cubing and Pel- 
leting Machine from 25 hp. to 75 
h.p. with the basic machine being 
25 h.p., the capacity of which is ap- 
proximately 45 ewt. an hour. Other 
new units include the T-R crumbler, 
T-R extra heavy duty flaking mill 
and T-R all-aluminum minor floor- 
mounted single section sifter. Other 
items consist of the redesigned T-R 
roller mill for flour milling, with 
fuliy sanitized construction (dust and 
bug proof operation) streamlined 
cabinet, for use in both pneumati- 
cally and mechanically operated mills. 
It is anticipated that Ross Machine 
& Mill Supply will be in full produc- 
tion of the foregoing machines, in 
addition to its regular line, early in 
May. For details check No. 2175 on 
the coupon, clip and mail to this 
publication. 


No. 2177—'Rope’ 


For Insect Control 


H. T. McGill has now made avail- 
able its new “Bug-Rope”’ which can 
be pushed into bulk grain at strategic 
points where it is necessary to test 
the killing effectiveness of fumi- 
gants. The “Bug-Rope”’ is braided and 
flexible so that test cages of insects 
can be inserted, then the rope pushed 
into the grain, and later drawn out 
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to test effectiveness of the kill with- 
in the cages. Test cages containing 
the desired species are quickly insert- 
ed inside the braided ‘“Bug-Rope” 
anywhere in its length, at any de- 
sired spacing. The “Bug-Rope’’ is 
then pushed into the grain with the 
push-rod, constant downward pres- 
sure securely moving the “Bug-Rope”’ 
deeper. When the push-rod is raised, 
it is instantly released, leaving the 
rope in the grain during fumigation. 
One operator with a push-rod can 
place “‘Bug-Ropes” in all vifal points, 
it is claimed. For details check No. 
2177 on the coupon, clip and mail 
to this publication. 


No. 2174—Indicator 
For Material-Level 


Fuller material - level indi- 
cators are now designed for hazard- 
ous dust well as for 
general The announce- 
ment upon approval by 
Laboratories, Inc., of 
the Fuller Model SG-4X for use on 
hazardous dust locations (Class II, 
Groups E, F and G). Model SG-4 is 
designed for all general purpose ap- 
plications. The models are identical 
in operation and dimensions. They 
contain interchangeable parts and 
wiring, except that Model SG-4 con- 
tains a gasket between the cover 
and the body, while Model SG-4X has 
metal to metal surfaces and a pad- 
dle shaft bushing machined to UL 
specifications. Check No. 2174 on 
the coupon, clip and mail for de- 
tails. 


Co.'s 


locations, as 
purpose 
was made 
Underwriters’ 


use, 








Typical applications of the Fuller 


Material-Level Indicetor 





March 8, 1960 


No. 2171—Scale 
Calibration Device 


A new device designed to provide 
a convenient and time-saving method 
for checking the calibration of Toledo 
“electronic load cell scales” is an- 
nounced by Toledo Scale, Division of 
Toledo Scale Corp. This new device 
allows the scale operator to quick- 
ly and easily verify the indicating 
accuracy of a load cell scale without 
the use of test weights. According 
to the company, the calibrating de- 
vice is incorporated into all new To- 
ledo electronic load cell scales dur- 
ing manufacture. At initial installa- 
tion tests, it is set and locked at a 
voltage equal to full dial capacity 
Thereafter, to determine if the scale 
is indicating accurately, it is on'y 
necessary for the operator to turn a 
test switch on the scale to the 
brate”’ position. If the scale is cor- 
rectly calibrated, it will indicate full 
dial. Check No. 2171 on the coupon, 
clip and mail for details. 


No. 2172—Sifter 
Redesigned 


Sprout, Waldron & Co., Inc., 
announced a_redes‘gned 
extremely high capacity accurate 
sifting of dry materials. The new 
“Super Sifter” design features square, 
tubular, horizontal cross members in 
the structural frame. The number of 
these cross members has been in- 
creesed permitting the unit to op- 
erate under the most severe indus- 
trial requirements. According to War- 
ren Walter, chief engineer of Sprout- 
Waldron’s size classification division, 
the new design changes affect cnly 
the four and six section models. It 
affords greater metal to metal con- 
tact at welds and more bearing sur- 
face for the sieve frames. The new 
design requires a slight increase in 
floor space, but the height is un- 
changed. For details check No. 2172 
on the coupon, clip and mail 


No. 2179—Milling 
Air Classifier 


First schematics of the newly- 
modified Sturtevant Whirlwind Air 
Classifier, especially adapted for the 
grain processing industries, were re- 
leased by Sturtevant Mill Co. The 
classifier is the heart of the newly- 
announced Sturtevant flour refining 
system, which permits economical 
production of flour to customer speci- 
fications, despite mill location in a 
strong or weak wheat area. The unit, 
like the total system, is marketed 
through the company’s Grain Proc- 
essing Division, Fostoria, Ohio. The 
classifier separates coarse, fine and 
superfine fractions. The low micron 
separation possible allows effective 
starch-protein shifting. The selective 
separation is made possible by the 
exacting control of air currents and 
centrifugal force, with simple adjust- 


“cali- 


has 
sifter for 
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ments in counteraction 
two forces allowing recovery of al- 
most any desired particle size. Spe- 
cific classifier volumes and sizes de- 
pend upon individual mill require- 
ments. Check No. 2179 on the cou- 
pon, clip and mail for details 


No. 2173—Tips on 
Control Panel 


Some important facts to be con- 
sidered in designing an efficient con- 
trol panel are discussed in a 
four-page fact file 


new 
offered by the 


between the 


Fuller Co. This bulletin is recom- 
mended as a suitable guide to anyone 
considering the use of any type of 
production control panel to solve a 
materials handling problem. Strategic 
location, good electrical and mechan- 
ical practices, codes and standards 
to be kept in mind, enclosures of 
various types and safety precautions 
are covered under separate headings. 
Some common oversights in design 
are cited, as are tips on specifying 
a control panel. Illustrated with pho- 
tographs of two different types of 
panels and a graphic representation 
of a remote control system, the bul- 


19a 


letin also includes a list of organiza- 
that 
relating to 


tions publish codes and stand- 


ards control 
check No 
and 


panel de- 
sign. For 
the coupon, 


copies 2173 on 


clip mail to this 


publication. 
No. 2176—Bulk 


Scale Described 


A fully that 
veighs, discharges and records dusty, 


automatic scale 


powdered, small-size granular mate- 


rials, with no operating cost, is de- 
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She’s Planning Tomorrow's Lesson 


Around 


Merck Enrichment Teaching Kit 
helps build sales for your products 


For Best Results 
Specify Merck 


© Merck & Co., Inc 
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Te Slice 


Your Enriched Products 


This teacher is using an Enrichment ‘Teaching Kit supplied 


by Merck. It stimulates her own interest in the contribu- 


tions of enrichment—and helps her do a better job teaching 


of Life 


_ 


good nutrition. The Kit consists of teacher’s manual, color- 
ful wall chart and student booklets which stress the im- 
portance of enriched flour, bakery and grain products in 
maintaining a balanced diet. Merck offers these Kits free 
of charge through ads in national teachers’ magazines, has 
already sent hundreds of thousands to schools throughout 


the country. This Merck educational program works to 


your advantage by building increased consumer interest in 


the products that you enrich. 


MERCK & CO., INc., Rahway, New Jersey 
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scribed in a new product data sheet 
offered by the Richardson Senle Co 
Designated HHH-38 

200 


this scale 


Ib. to 600 Ib 


proc- 


esses loads from 


per discharge, providing extremely 


high weighing accuracy and operat- 


such as 


food- 


materials 
feeds, 
grains and minerals. In addi- 
data contains a list 
of specifications and optional acces- 
well as a drawing 
and protograph. For copies of 
Product Data Sheet No. 5902 check 
No, 2176 on the coupon, clip and mail 
to this publication. 


ing rate with 


abrasives chemicals, 
stuffs 
tion, the sheet 


sories as scale 
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No. 7802—Plastic 
7. . 

Shipping Sack 

Owens-Illinois Glass Co. announced 
it will begin production of a heavy 
duty plastic shipping sack for indus- 
trial and agricultural products. Fea- 
tures, according to company litera- 
ture, include strength, eye appeal 
and effective protection against mois- 
ture and contamination by foreign 
substances. The plastic bag will be of 
the extruded blown film type, and 
because a continuous plastic tube of 
any color can be printed with multi- 
color designs, an infinite variety of 
attractive packages can be made. For 


details, check No. 7802 on the coupon 
and mail. 


No. 2170—Bulletin on 
Weighing System 

The Howe Load Cell Weighing 
System is the subject of a four-page 
brochure released by the Howe Scale 
Co. Typical heavy-duty applications, 
such as motor truck scales, railroad 
track scales, automatic batching, 
check weight scales, tank or hopper 
scales and crane hook scales are de- 
scribed and illustrated in the bro- 
chure. Features of the system, which 
is available for installations involv- 





When the Mill Mutual man heads for your plant, here are some 


of the things he can do for you: 


. Look over policies to see if they give the insurance you need at the 
lowest possible net cost. 


. Inspect plant from top to bottom to see if all possible is being done 
to prevent loss — not only from fire but also from production slow-up 
or break-down. 


. Show how simple “preventive maintenance” records and follow up can 
reduce losses — and increase values, production and profits. 


. Show how personnel in plants large and small can be organized — all 
the way from a small committee to a fire brigade — to prevent loss. 


The Mill Mutual man is one of a hundred fieldmen and engineers day by day visiting mills and 
elevators nationwide, wherever grain is stored or processed. 


They represent: 


AMERICAN MANUFACTURERS MuTUAL INSURANCE CoMPANY, CuHicaoo, Est, 1837; 


Grain DEALERS Mutuat INsuRANCE CoMPANY, INDIANAPOLIS, Est. 1902; 


MicuicANn Mititers Mutua INsuRANCE CoMPANY, LANSING, Est. 1881; 


Mitt Owners Murua INsurANCE Company (oF Iowa), Des Morngs, Est. 1875; 


Miiiers’ Mutua INsuRANCE ASSOCIATION OF ILLINOIS, ALTON, Est. 1877; 


Mirtiters Mutvat Fire INsuRANCE CoMPANY (OF PENNSYLVANIA ), Harrrspure, Est. 1890; 


Mitiers NATIONAL INSURANCE ComPANY, CuHIcaco, Est. 1865; 


Cae Mitvters Mutua Fire INsuRANCE CoMPANY OF TEXAS, Fort WorTH, Est. 1898; 


PENNSYLVANIA MiLiers Mutua Fire INSURANCE COMPANY, WILKES Barre, Est. 1877. 


Collectively these companies are known as the “Mill Mutuals” and compose the Association of Mill 


and Elevator Mutual Insurance Companies, which operates the Mill Mutual Fire Prevention Bureau, 


and Departmental Offices of the Mills Mutuals as follows: 


SOUTHWESTERN DEPARTMENT, KANSAS CITY; 
NorTHWESTERN DEPARTMENT, MINNEAPOLIS; 
SOUTHEASTERN DEPARTMENT, NASHVILLE; 
Oxn10 DEPARTMENT, COLUMBUS; 
PaciFic DEPARTMENT, SEATTLE. 


In addition to their fieldmen, to serve you in the laboratory and in the | 
field are the engineers of Mill Mutual Fire Prevention Bureau, 400 West 


Madison Street, Chicago. 


This service is available to you through any of these offices. 
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ing 500 lb. to hundreds of tons, are 
Detailed drawings and 


eration. For copies, check No. 2170 
on the coupon and mail. 


No. 7801—Bulk Truck 


Service 


Productive Acres Manufacturing 
Co., Ine., has announced a service to 
bulk truck owners get more 
use years out of their used bulk 
trucks. According to the company, 
the service helps stabilize a unit to 
the present used body, regardless of 
style, design or make. The firm has 
plants located all over the U.S., com- 
pany literature said. For further in- 
formation, check No. 7801 on the 
coupon and mail. 


No. 7749——Box Car 
Loader 


The “Swiveloader,”’ designed to fill 
and trim the largest box cars quickly 
while eliminating dust for the opera- 
tor, has been announced by Stephens- 
Adamson Manufacturing Co. The unit 
mounts to wall or structural sup- 
ports. No loading platform or gang 
plank is required. The operator swings 
the unit inside the box car door and 
without entering, he can swivel the 


and direct stream of ma- 
terial toward one end of the car. The 
operator is free to attend to other 
tasks until one end of the car is 
filled, then he swivels the unit 
around and directs the stream to the 
other end without stopping the feed 
of material. It operates on a centri- 
fugal action throwing principle. The 
standard unit is available in a 10 in. 


| wide belt size. The “Hi-Type’” unit 
| is designed to be swung over three 20 


in. high grain doors. It is available in 
10 in. and 26 in. wide belt sizes. Check 
No. 7749 on the coupon and mail for 
details. 
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No. 9197—Bag Closing 
Machine 


Crown-Zellerbach Corp. announces 
the development of the “Crown 
Thermo-Tape Machine” for in-plant 
closure of sewn bags with polyethy- 
lene-coated tape. The machine heat 
seals the coated kraft tape to the 
bag top to stop sifting. The unit, ac- 
cording to the company, fits into 
the production line in synchronization 
with the sewing machine. The filled 
multiwall bag moves into the sewing 
machine and then passes through the 
tape machine with no manual assis- 
tance. The tape cutting is automatic 
as is the tape feed mechanism. The 
tape, with as little as 10 lb. polyethy- 
lene coating gives permanent 100% 
seal against leakage through needle 
holes. Softened by heat, the poly- 
ethylene moulds to the stitch line in 
a permanent bond, the company says. 
For details, check No. 9197 on the 
coupon and mail. 


No. 9192—Gravity 
Conveyor 


The Rapistan Extendible Gravity 
Conveyor that can be extended from 
less than 11 ft. to 30 ft. in length, 
has been announced by the Rapids- 
Standard Co. Mounted on casters to 
make it readily portable, the unit is 
a “nesting” set of three 18 in. grav- 
ity wheel conveyor sections designed 
for use in loading and unloading 
trucks and for moving materials in- 
to stacking areas and in other ware- 
housing applications. When used for 
loading, the conveyor is extended as 
far as required into the truck, car 
or bay. As loading progresses, the 
conveyor is telescoped gradually un- 
til it is fully compressed, if neces- 
sary. The unit is also adjustable for 





height. The loading end can be raised 
from 34% in. to 41% in., with the 
unloading end adjustable from 20% 
in. to 27% in. For details, check No. 
9192 on the coupon and mail 


No. 7787—Crop 
Dryers 


Lennox Industries, Inc., announces 
the addition of two new products to 
its line of crop drying and aeration 
equipment. A heat section using nat- 
ural gas and known as the GB9- 
4000N is avaailable for use on the 
Lennox Super 600 recirculating dry- 
er. The unit is powered by a 15 h.p. 
motor using three phase 110 volt AC 
current. The unit permits use of nat- 
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ural gas fuel at elevator installations er which permits operation at 50% advantages and general specifications 


where it is more economical than LP capacity—37,500 BTUH and at 100% of the system’s three basic elements 
gas fuel. The other new product is capacity—75,000 BTUH. For details, container, chassis and G-85 rail 
the GBI-75 supplemental heat dryer check No. 7787 on the coupon and car. For copies of the booklet, check 


(pictured above). Feature of this mail. 


dryer is an automatic humidistat on- " BREAD IS THE STAFF OF LIFE- 

off control. This control solves a Wo, 7790—Container DOUBLES STORAGE CAPACITY 
problem in drying by shutting off the NEY, OHIO—The Ney Cooperative 
heat when relative humidity falls be- System Booklet Grain Co. here has doubled its stor- 


low a pre-set level and turning it on 


when relative humidity goes up to a the functioning the Fruehauf- struction of a flat storage warehouse 
maximum. The unit operates on LP GATX Container Program are de- Built of galvanized steel, the ware- 
gas, fits both the 21 in. and the 24 = scribed and illustrated in a 14-page house measures 50 ft. by 124 ft., and 
in. Lennox tube-axial fans and may booklet released the Fruehauf has a capacity of 64,000 bu. The new 
be attached to fans already installed Trailer Co. The booklet gives details storage facility boosts the total stor- 
on bins. It also has a two-stage burn- of applications, operating principles, age capacity to 120,000 bu 


The concept of containerization and age capacity with the recent con- 
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No. 7790 on the coupon and mail 





IMPACT? ROTOR ASSEMBLY 


ADVANCING THE ART OF REDUCTION PROCESSING... 





Continual expansion of the processing industries de- 
mands equipment designed and developed for today. 
Our MIKRO-BUD is an example of this type of plan- 
ning. Recent changes in this vertical hammer mill were 
dictated by field tests on a variety of materials including 
cocoa, rubber accelerators, sodium sulphate, sugar, 
phenolic resins, dyes, colors and tobacco. Capacities 
have been stepped up from 40 to 100 per cent, depending 
on the material in process. Efficient air flow has added 


MIKRO-Products 


PULVERIZING MACHINERY 


6 Chatham Rd., Summit, N. J. 
A Division of Metals Disintegrating Company 
Division of American-Marietta Company 





REPRESENTATIVES throughout the United States, Continental Europe, British Isles, Canada, Mexico, Central and South America, 
West Indies, South Africa, India, Japan, Philippines, Australia and New Zealand. 


MANUFACTURING FACILITIES: United States, Canada, Continental Europe, British Isles. 
















SEPARATOR WHEEL ASSEMBLY 
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to the range of heat-sensitive materials handled without 
coolants. A selector control wheel allows adjustment 
over a wide range of particle sizes without shutting 
down the mill. Write for Bulletin 51-C-1. 
































The MIKRO-BUD is one of four different designs and 12 sizes 
of Mikro pulverizing equipment offering grinds from granular 
to the lower micron ranges, and capacities up to 20,000 Ibs/hr 
on certain materials. 
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X-Rays Help K-State Scientists 
Study Weevil-Ridden Wheat Kernels 


MANHATTAN, KANSAS—xX-rays 
are being used by the department of 
entomology at Kansas State Univer- 
sity to study the behavior and de- 
velopment of the weevil inside 
wheat kernels 

As a result of studies, K- 
State probably has the only series of 
X-rays showing cannibalism of one 
rice weevil on another, says John R 


rice 


these 


Pederson, K-State entomologist. 
Under a $29,210 grant from the 
Public Health Service, the research- 
ers have been studying “Effects of 
Environment on Stored Grain In- 
sects” for the past two years. With 
the X-ray, they hope to ob- 
serve development of the insects un- 
der several different sets of environ- 
mental conditions and X-ray techni- 


use of 





New DAY “RuJ”’ Dust Filter 


CONTROLS DUST 
oy NVA site am DIO] BEAN A eS 














Built under patents 
of The DAY Company 
and H. J. Hersey, Jr. 


Because of its new, simplified design the DAY “RJ” dust filter will 
save you many dollars on initial investment, installation, operation and 
maintenance. Some of the important new construction features of this 
dust filter are: a new, quick-opening reverse-air, counter-flow valve for 
maintaining filter media porosity; a new, reverse-air pressure blower 
arrangement, and new, air tight, yet quickly opened inspection doors. 

This patented DAY dust filter has only 3 moving parts but controls 
dust effectively, efficiently (99.99+ %) and economically. It represents 
the latest refinement in a long-tested, plant-proven dust filter. Using 
felted filter sleeves to capture dust, the “RJ” is now available in 5 sizes 
for handling from 300 to 6400 CFM of air (for larger capacities, mul- 


tiple groupings are furnished). 


Day 


For more detailed information write toDAY for 
free Bulletin G-30. It's filled with facts, specifications 


and dimensions. 


The DAY Company 


SOLD in UNITED STATES by 
The DAY SALES Company 
822 Third Avenue N.E. 
Minneapolis 13, Minnesota 
FEderal 6-9671 


Avlits, 


MADE and SOLD in CANADA by 

“ The DAYC y of Canada Limited 
Rexdale (Toronto), Ontario, Canada 
Fort William, Ontario, Canada 
Rexdale,Cherry 1-8589 





Representatives in Principal Cities 


EXPERIENCE ENGINEERED 


LABORATORY 


TESTED PLANT PROVEN 


Dust Control © Pneumatic Conveying @ Bulk Storage 
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NOW YOU SEE IT—Kansas State University X-ray studies show cannibalism 
of one weevil on another. Picture No. 1 shows two weevils inside a single 
kernel of wheat, while pictures No. 2 and 3 show the top weevil moving down 
into the other compartment. 


que serves to make certain 
of the study more efficient. 
Two hundred infested wheat ker- 
nels were used in the current phase 
of the projects. These were X-rayed 
daily throughout the development 
cycle of the weevil, which takes about 


oe 


33 days. The radiographs, in turn, are 


aspects The K-State entomologist explains 
that the present studies are in the 
area of basic research—to learn more 
about the tunneling habits of the in- 
sects, their rate of development inside 
the kernel, and other behavior. 
“However,” Mr. Pederson says, “we 
may discover, during the course of 
blown up in black and white prints our studies, some trait which would 
and mounted in sequence for analy- be useful in the control of insects.” 
sis. Only the rice weevil has _ been 
X-ray techniques to determine’ studied with X-rays at K-State so 
grain infestation on a commercial far, but the entomologist says he 
basis were developed in 1950 by two and his colleagues hope to expand 
K-State staff members, Max Milner’ their studies to include three other 
and Robert Katz. X-ray is now used _ insects which develop inside kernels 
on a commercial basis in many flour of grain—the granary weevil, lesser 
mills and elevators to detect infesta- grain borer, and the Angoumois grain 
tion, Mr. Pederson says. moth. The rice weevil and the lesser 
It is believed that the efforts at grain borer are more prevalent in 
K-State represent the first attempt Kansas than the other two. 
to study the “biology and behavior” Before the use of X-ray, scientists 
of insects inside the wheat kernel had to dissect each individual kernel 
with the use of X-ray. to observe insects inside and in cer- 
So far the entomologists have been tain types of studies this could affect 
using an X-ray grain inspection unit development, Mr. Pederson _ says. 
about the size of an apartment-size X-ray does not appear to affect de- 
stove, but recent developments indi- velopment, he adds. 
cate that use of a new X-ray micro- Director of the public health ser- 
scope much better picture. vice project at K-State is Donald A. 
Mr. has sent some of his Wilbur, who is on leave studying 
samples to be photographed by a unit grain storage conditions and _ prob- 
in Chicago and says even the minute’ lems in Mexico. Mr. Pederson has 
hairs of the wheat kernel beard show assumed a portion of Mr. Wilbur's 
up in the prints. research work in his absence. 


gives a 


Pederson 





BUYING TWO NEW MILLS—Here is how two men look after they have 
placed an order for two new flour mills with a total capacity of 4,700 cwt., 
basis 24 hours’ operation. At center right is J. Tada, managing director of 
the Nitto Flour Milling Co., Tokyo, and on the far right T. Sawabe, the firm’s 
technical director. The two other men are, at left, Head Miller Stuchelli, who 
has had experience in Japan, and Chief Erector Gerber, both of Buhler Bros., 
supplier of the mills. The picture was taken at the Buhler factory in Uzwil, 
Switzerland. 








MILL COGS 


We make ALL kinds. Specialize in ‘“‘Ready Dressed" 
cogs which are READY TO RUN the moment 
driven and keyed. Write for circular "DW" 
and instruction sheets free, 


The N. P. Bowsher Co., South Bend, Ind. 


PAPER SACKS 
FOR MILLERS 
The Chatfield & Woods Sack Co. 


CINCINNATI, O. 
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TRIPLE YOUR ADVERTISING EFFECTIVENESS 


WORKING CIRCULATION 
—Studies of flour manufacture 
show that about 300 of the mills 
in this country produce 98% of 
the flour. Milling Production 
with its controlled circulation 
reaches more than 1,000 key men 
in these important flour mills. 
This working circulation pro- 
vides contact each month with 
the people who directly or indi- 
rectly control the buying—super- 
intendents, operative millers, 
chemists and plant managers. 
There is no waste circulation— 
only working circulation —and 
you are assured of reaching your 
potential customers in the most 
productive mills. 


LEADERSHIP MAKES 
READERSHIP — Readership 
surveys and unsolicited corre- 
spondence from its readers attest 
to the editorial leadership of 
Milling Production. That edi- 
torial leadership is held by com- 
plete words-and-pictures reports 
of the latest milling technology, 
current news, features and com- 
plete coverage of the activities 
of the industry’s two technical 
associations. The real price the 
reader of a publication pays is 
the amount of time he puts in 
reading that journal. Over one 
half of the readers of Milling 
Production have requested that 
it be sent to their homes so that 
they may enjoy uninterrupted 
reading pleasure. 





THE MILLER PUBLISHING CO. 


The Businesspaper Family Serving the 


DOUBLE - DUTY DOLLARS 
—Money spent for advertising in 
Milling Production does double 
duty. In addition to reaching the 
production personnel, the adver- 
tiser’s message is read in the 
Milling Production Section of 
The Northwestern Miller by the 
executives who approve pur- 
chase orders. No other adver- 
tising medium in the flour mill- 
ing industry offers this double- 
duty feature of reaching both 
groups — mill technologists and 
executives—with the same ad- 
vertising message and for the 
cost of one advertisement. Take 
advantage of this 100% coverage 
through one double-duty adver- 
tising contract. 


MILLING PRODUCTION 


Fields of Flour, Feed, Grain, Baking 
and Agricultural Chemicals 
THe NorRTHWESTERN MILLER ¢ FEEDSTUFFS 
Tue AMERICAN BAKER + MILLING PRODUCTION 
CROPLIFE 





2501 Wayzata Blvd., Minneapolis 5, Minn. 


BRANCH OFFICES: New York, Chicago, Kansas City 














THE NORTHWESTERN MILLER 


No Brushes to adjust! 


Model MKL 


(Patented) 


Cleans thoroughly, uniformly with- 

out reducing bran. 

More flour. 

Compact, high-speed—can be in- 

stalled in little floor space or sus- 

pone from ceiling . . . on the 
reak side or on the reduction side. 


Practically no maintenance and 
attendance required. 


All-metal construction. 


Little wear . . . not enough to re- 
duce performance. 


Low power requirements. 


nfl 


With the BuHLER Impact Finisher, 
you can remove the last traces of flour 
from bran without cutting or splitting 
it, thus obtaining a bran with a mini- 
mum starch content. 


Special centrifugal process. A high- 
speed rotor moves the stock through 
the machine with a spiral action. To 
prevent stock from acquiring the same 
speed as the rotor, which would al- 
most eliminate the impact action, it 
is continually thrown against a baffle 
plate. The loosened flour particles pass 
through a steel screen. 


I 


Easy adjustment. A unique inlet reg- 
ulation controls the length of time the 
product is exposed to impact action 
by shortening or lengthening the ef- 
fective path of the bran through the 
machine. Changes can be made quickly 
while machine is running. 


Quality product. Bran is large and 
clean after leaving the machine and 
the flours are very fine and light in 
color. Since there is no actual rubbing 
action, power requirements are low. 
Impact Finisher MKL also gives 
excellent results in rye mills. 


Write for details . . . today 


FLOUR MILLING EQUIPMENT AND SYSTEMS 





BUHLER MILL ENGINEERING CO. 
4207 Nicollet Ave., Minneapolis 9, Minn. 


SPROUT, WALDRON &CO.,INC. 
12 Logan Street, Muncy, Pennsylvania 


BUHLER BROTHERS (Canada) LTD. 
24 King St. West, Toronto 1, Ontario 
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